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@: What can make these good foods better? 


4&=:= Roche l-ascorbic acid (vitamin C). 
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Small quantities of Roche /-ascorbie acid, added 
during processing, help retain the natural color 
and flavor of fraits and other foods by retarding 
oxidation. Thus the foods look better and taste 
better. Retail customers like them better and 


buy mor, 


Many food processors have improved their good 
foods with the help of our expert technical per- 
sonnel. You can rely on us to assist you, too. 
Why not drop us a line for information about 
the use of Roche /-ascorbic acid (vitamin C) in 


your pre cessed foods? 


Quick Facts about /-Ascorbic Acid (Vitamin C) 


Roche l-ascorbic acid, as an antioxidant, protects natural color and 


flavor at low cost 


in frozen apples, apple sauce, apricots, sweet cherries, 


aH: 


fruit cocktail, nectarines, peaches, pears, pineapple, fresh prunes 


(Italian plums) .. 


bananas, apri ots, nectarines, and pears... 


m fluid. frozen, and dried i hole milk ow a 


7: 
. in frozen purees of peat hes. Mi 
in fresh fruit salads ... ~ 


in frozen fillets of 


| 
salmon, mackerel, rockfish, white fish. lake trout. 


a i and in frozen swordfish steaks . 
am 


in pat kaged heer ee 


© ea 


.in icecream... 


in citrus oil emulsions. 


ROCHE /-ASCORBIC ACID 


HOFFMANN-LA ROCHE INC. * NUTLEY 10, N 


In Canada: Hoffman-la Roche Ltd., Vitamin Place 


1956 Bourdon Street, St. Laurent, Montreal 9, P. Q 





a sensational step Ue Canhins 


THE GENUI 


FULLY AUTOMA 
CONTIN 


COOKE 


All products 
allsizes ofcans & glasses 
all capacities 


BUILT in FRANCE by : 


* 


q ¥y MAISON 


Pierre CARVALLO 
Consulting Engineer 
Licensee 24, Villa Dupont 


PARIS 16° (FRANCE) 
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IMPROVES QUALITY 
VES 80°.STEAM & WATER 


SAVES 100°. LABOUR 


BORN IN FRANCE 1949 
Now at it’s best 


RIC FOUCHE 


\ 


Food Machinery Department 
1 4 7, Route de Saint-Denis 
LA COURNEUVE (SEINE) 
FRANCE 


Please write 


Maison Frédéric FOUCHE 
directly, to : 





No matter where you are... 


With Morton, you need only one salt supplier 


kkeeping, risk ship- Complete technical assistance. icks its sales- 


‘ . of ite 


for the sake of having men w 


afety factor'’ in it, 


nts in every 


to buy all their salt 


where 
Service in 49 states y Morton ha t plants, ware- We think you 
houses and si ym coast to coast. This means salt from Morton. For complete informe 


r¢h 


+ 


Morton car ' t service whether you have 
just one plant everal plants in different states 

Any kind of salt you need. Morton produces, refines and 
delivers nea 1 ent grades of salt to industry for 
14,000 diff f J I ean i can get expert, 
impartial advice on which grade or grades will do the best 
job for you 

> " » " a 4. 


Dependable delivery. Becau Viorton mines, wells, 
and solar ponds in mor tter INDUSTRIAL DIVISION 


equipped to make d ry trom alternate plants even under 


} 


5 be 


iC at 
u 
adverse economic or ov con ns might endanger . w 
your pliant s continuous operation Dept.CP 10,110 No. Wacker Drive, Chicago 6, /ilinois Telephone: Fi 6-1300 
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Herbert A. Vance, Publisher 
FRONT COVER: Our cover girl this month is 
checking the quality of potatoes as they 
discharge from a reel-type washer after 
having gone through the coustic peeler. The 
picture was taken at the new freezing plant 
of Idaho Potato Processors, whose operations 
ere described in an article beginning on page 
26 of this issue. A major feature of the new 
food factory is the manner in which six 
stainless steel belts are employed to trans- 
port the company's products through a 130- 
foot freezing tunnel. 


Editorial Department 


Elverton B. Stark, Editor 

500 Howard St., San Francisco 5 
Telephone: EXbrook 7-1887 

Dennis H. Murphy, Managing Editor 
59 East Monroe St.. Chicago 3 
Telephone: Financial 6-7788 


Walter N. Clissold, Eastern Editor 
1319 F. St. N. W., Washington, D. C 
Telephone: MEtropolitan 8-6707 


Lee J. Livingsten, Northwest Editor 
71 Columbia St., Seattle 4 
Telephone: MAin 2-1626 


Dr. Wilbur A. Gould, Technology Editor 


Sone Rabo FEATURES: 

Anne Chalmers, News Editor Exciting Packs at New York Fancy Foods and Confection Exhibit 
— Canned, glassed and dried foods vie for the gourmet trade in 
Specialty Food Trade show. Pictures of 16 outstanding items. 


Business Departme 


C. Melvin Carisen, General Manager 
$0 East Monroe St.. Chicago 3 Consultants Solve Many Problems for U.S. Processed Food Packers 
elephone nancial 6-77 . 
Consultants serve as an extra laboratory for many of the largest 
Charlies C. Baake, Circulation Manager . a . ane . 
packers in the U.S. and as the sole research arm of small firms. 


500 Howard St & Francisco 5 
Telephone: EXbrook 7-1887 


er Panes Sena Ohio Packer Handles Reshipper Cartons Automatically 
Fischer-Spiegel, Inc., of Geneva, Ohio, uses two men where a 


Sales Representative team of seven men worked before 


Thomas Vought 
370 Lexington Ave New York 17 

Telephone: MUrray Hill 3-8333 Kellogg Has New All-Purpose Food Sere eer e 
Norman Thomas A dry cereal product of the Battle Creek, Mich., firm will 


Telashone, Finomsiol @ttie provide all vitamins and proteins for daily human need. 





Elverton B. Stark c 
8 Howes S.. San Francisse & Potatoes Frozen on Stainless Steel 


Telephone: EXbrook 7-1887 
Idaho Potato Processors, Inc., uses a new freezing system in its 


CANNER/PACKER is published monthly Burley, Ida., plant. 
with two issues in September by Triad Pub- 
lishing Co., 59 East Monroe St., Chicago 3 
i. ‘Telephone: Financial 6-178 Moire Method for Estimating Vacuum—Without Destroying the Can. . 


Ritdeees ell citnwtetiem end gemments Genel, A technical paper by Iwao Shiga on checking vacuum of cans 
changes of subscription oddress, Forms 3579 and which do not have compression rings. 

other subscription correspondence to Triad Publish- 
ing Co., 500 Howard St., San Francisco 5, Calif 
Second class postoge paid ot Chicago, Ill. and EDITORIAL: Research Facilities Are All Around You 

t addit j ' tf 

ee eee Research is such an important part of the processed foods, every 


Merbert A. Vance, President packer should know about laboratory facilities available to him. 


William B. Freeman, Vice-president 


SPECIAL DEPARTMENTS: 
Business News Letter ...... New Equipment/Supplies 
een? aa Letters from Readers New Products and Packages. . 


Crops/Packs/Markets/Prices . . Raw Products 
Association Activities 


Paul E. Clisseld, Secretary-treasurer 


o 
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Suan ‘ogns” Food Merchandising 


Suppliers News Advertisers Index 


Food Technology ........ Coming Events Calendar 
Industry News ..... The Editor's Page 


Subscription rate: U.S. and possessions, Can- 
ada, $5.00 per year, $8.00 for two years, $10.00 
for three years. Other countries, $10.00 per 
year, $16.00 for two years, $20.00 for three 
years. Single copies 50c each, except annual 
Yearbook number at $1.00 each. Copies of 
issues prior to current year if available 
$1.00 each 


eeeeeeece 


Soninniiae ettun cod In the Next Issue: //ie latest in methods and machinery are shown in the 
to CANNER ‘PACKER, 59 East Monroe St., new plant of a West Coast dried fruit packer . . . Wiscon- 
pone RR eer vo chinendts CAMDEN sin firm has new equipment for glass-packing viscous 
PACKER. ¢/o Gibbe-Inman Printing Co., 817 toppings . . . East Coast firm makes meat products 
Copyright, 1959, Triad Publishing Company 





to specification. 
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On tank treads...and lug cap seals 


Live rubber can take it 


Forty tons of armor plate grind down on 
tank treads, over rocks, sand and con- 
crete —but live rubber treads can take it. 
Live rubber seals in Crown lug caps can 
take it, too. Only Crown gives you the 
benefits of live rubber —your best choice 
for increased shelf life, fewer rejects and 
greater customer satisfaction. May we 
have the opportunity to discuss, or pro- 


vide you with more details? 


crowns + closures - machine 


ey CROWN CORK & SEAL COMPANY, INC., 9300 Ashton Road, Philadelphia 36, Pa. 
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CANNER 
6 CIITA 


PACK E R totally dedicated to serving canned, dry, frozen, glassed food processors 


October 1959 


A graphic demonstration of how the U. S. processed food business 
continues to grow with every passing season, and of how essential it has become 
to our country, is provided by the facts and figures contained in the 1959 Yearbook 
Number of CANNER/PACKER. Highlights from this 200-page annual edition, just off 
the press, include the following points: 





Production of frozen foods in the United States passed the six-billion- 
pound mark for the first time in 1958. Only fifteen years earlier this expanding 
business proudly celebrated its first one-billion-pound pack. This past season 
the convenience foods alone (precooked, prepared, etc.) added up to an output of 
@ billion pounds. 








U. S. shipments of canned fruits, seasonal vegetables and single- 
strength shelf-pack juices totaled nearly 377 million standard cases (25's for 
fruits, 2's for vegetables and juices). This is slightly under the record move- 
ment of 389 million cases recorded in 1957-58. But it compares with 301 million 
cases shipped ten years earlier, and with 192 million cases twenty years back. 








U. S. packs of all canned food products except the fruits, seasonal 
vegetables and juices added up to a record 370 million cases in 1955. Ten years 
earlier the pack was scarcely 300 millions, and twenty years back it was in the 
vicinity of 250 million cases. Non-seasonal vegetables are the biggest class 
of products in this group, followed by milk, soups, coffee, pet foods, meats, 
fish, shortening and baby foods, in that order. Also included are poultry, spa- 


ghetti and nationality foods. 








Glassed food production in 1958 topped all previous records with a 
total outout of 344 million cases, of which 91 millions were narrow-neck bottled 
products and 253 millions were in wide-mouth jars and glasses. The continuous 
growth in the U. S. output of foods in glass is a tribute to the container and 
closure manufacturers, who have so greatly improved their products in recent 
years, and to the machinery firms who have so capably streamlined and mechanized 
handling operations within the food plants. 





Ades, punches and juice-drinks are a class of products showing rapid 
growth in both frozen and shelf-pack form, Yearbook Number statistics show. 
Indeed, with the exception of the shelf-pack citrus, the whole U. S. juice and 
juice-drink industry is expanding. In 1958-59, according to a special tabu- 
lation by CANNER/PACKER, the U. S. output of all juices and juice-drinks totaled 
approximately 535 million gallons. 





Dry food packs also are increasing in most fields, as new convenience 
features are built into such products as vegetables, desserts, beverages, soups, 
fruits, etc. A preliminary compiletion of 1958 production figures made by 
CANNER/PACKER indicates a total output in the neighborhood of 19 million tons 
of foods--believed more than ever produced before in a single season. 





Readers wishing extra copies of the Yearbook Number may order them 
from any CANNER/PACKER office. The prices are $1.00 in the USA, and $2.00 abroad, 
post-paid. 
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A GOOD MAN ON YOUR TEAM 
Trained in practical packaging, the Anchor Hocking representative 
is a good man to consult with on glass packaging questions. He has 
helped others achieve greater efficiency, greater economy or better 
glass packaging results...and he is just as ready to be of service to 
you. If he does not have the answer at his finger tips, he has at his 
disposal Anchor Hocking’s Package Engineering and Research Labo- 
ratories as well as Package Design Service. With the wide variety 
of quality-controlled containers and closures at the Anchor Man’s 
command, you can depend upon his recommendations being well 
considered, impartial and in your best interest. Anchor Hocking 


Glass Corporation, Lancaster, Ohio. 


ANCHOR HOCKING 


Pil an Anchor Man on your team, if 





s 


- 














SEASONINGS! 


Among spice flavors, Griffith Sm blize d Seasonings have the 
rich, full-flavor quality of the Symp nc y. The mellow, balanced harmony that 
can win more patronage for you 7 re duc . 

Griffith—both composer and mas re. ytisi—renders a customer's “flavor score’ 
with such fidelity, even critics appla B en the woodwinds, 
violins, horns and ‘cellos of the spice calm into a more harmonious sensation 
of flavor tones so pleasing to your particular patronage. 

Connoisseurs of flavors, practiced in thé Sgiemeée Gf spice blending nearly 
40 years—Griffith artistry will give your product @ new high in taste 


appeal. Try Pepperoyal, or a special blend of ale Beatonings—now. 


GRIFFIT 


LABORATORIES, In 


CHICAGO 9, 1415 W. 37th St. * UNIG 
LOS ANGELES 58, 4900 


PEPPEROYAL 


is @ registered name 


Chica 
Symphony Or 


CANNER /PACKER for October, 1959 








NEW INGREDIENTS FOR NEW AND IMPROVED FOOD PRODUCTS 





FLO-SWEET BLENDS...a growing family of fine sweeteners 


When only the right combination of characteristics will meet your requirements 

for a top quality sweetening agent... turn to Flo-Sweet. In the growing family 

seabigan. 2. bab ssligall adr: A FLO-SWEET BLEND 
of Flo-Sweet blends, you will find a rich variety of types and ratios from which FOR EVERY NEED! 


to choose 
These principal Flo-Sweet blends are 


Doubly refined and united by a special comogenizing process for utmost comogenized at the refinery for complete 
uniformity, Flo-Sweet blends open up whole new fields for food manufacturers uniformity 
who are readying new table delicacies to tap tomorrow’s rich and growing SUCRODEX (cane sucrose and dextrose) 
markets. To find out how these versatile sweetening agents can best fit into your INVERDEX (cane invert and dextrose) 

' AMBERDEX (amber sucrose and dextrose) 


own new food products development program, consult your Flo-Sweet En- 


a SUCROSE/CSU (sucrose and corn syrup 
gineer. Or write for the brochure ‘“‘New Ingredients for New and Improved — ae ee en ee 


Food Products.” It tells all about four new Flo-Sweet liquid sugars! 


REFINED SYRUPS & SUGARS, INC. 


YONKERS, NEW YORK 


eeeereeeeeeeeeeeeeeeeeeeeeeeeeeneaeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee 


SERVING INDUSTRIAL SUGAR USERS EXCLUSIVELY 
FROM YONKERS, ALLENTOWN, DETROIT, TOLEDO 





/) LETTERS FROM READERS 


Visitors Liked Trip 

We are very happy to say that we 
have safely arrived home. We are very 
much obliged to you for your kind 
assistances while we were in Chicago. 
We had a pleasant trip and shall not 
forget the kindnesses extended to us 
during our stay. 

TAKASHI IDO 

Kewpie Co., Ltd., Tokyo, Japan 
e Mr. Ido, who represents a Japanese 
manufacturer of salad dressings, was 
in the United States during June and 
July. He asked for names of manu- 
facturers of a number of products— 
and visited many of these plants. The 
thanks should really go to the plant 
managers and production chiefs who 
showed them around.—Editor 


How Does Ultrasonics 
Peel Meat Off Bones? 

We referred to the September 1959 
issue of your magazine, page 21, and 
the article entitled “Ultrasonics—New 
Process Tool for U.S. Food Packers.” 
We are especially interested in the 
portion where reference is made to 
process users of ultrasonic waves, 
(paragraph A) this has to do with 
easier removal of meat from bones. 

It is our hope that you will be able 
to send us more information regard- 
ing this matter. 

P. H. Morris 

Advertising Manager, B. Schwartz and 
Co., 2055 W. Pershing Road, Chicago 
9, Ill 

e We have had several inquiries on 
this point, from readers of CANNER/ 
PACKER, and we're making a further 
study of the possiblities of this ap- 
plication. If any reader has used ultra- 
we would be 
very interested in learning of it, and 


sonics for this purpose 


of passing the information on to Mr. 
Morris and other interested readers. 
One application that came to our at 
tention recently, (see picture) was the 


RL TCTROMC wer 


use of ultrasonics to increase the fla- 
vor life of roasted coffee, by the Re- 
flectone Corp., of Stamford, Conn.— 
has anyone tried it on dried vege- 
tables? —Editor. 


Yearbook Still Published 


From your note it appears that your 
Yearbooks are no longer published: 
I take it that the May, 1958 issue was 
the last. 

These Yearbooks have always been 
informative: the statistical appendix 
was always very valuable, particularly 
the data on frozen juices, heat-pro- 
cessed concentrates, the ade packs, and 


that on foreign canned fruit packs. 
If you have found it possible to bring 
your statistical data up-to-date, we 
would be most interested in seeing 
this material. 

THE SECRETARY 
Commonwealth Economic Committee, 
2, Queen Anne's Gate Buildings, Dart- 
mouth Street, London S.W.1, England. 
e Far from being discontinued, the 
annual numbers published by one of 
Canner/Packer's predecessor journals 
are being continued in enlarged form. 
The major change has been issuance 
in late September rather than in late 
May—Ed. 


Before You Cut Your Prices... 


In the September issue of CAN- 
NER/PACKER, the Editor's Page ad- 
vised packers to “Take Your Time 
About Cutting Prices.” Several read- 
ers were kind enough to take the time 
from their busy schedules to write a 
note expressing their agreement.— 
Editor. 


Giving Money Away? 

Your editorial on price cutting cer- 
tainly received favorable reaction from 
me. Your statement, “Instead of giv- 
ing your money away in lower quota- 
tions, why not invest it in merchand- 
ising?” is, in my opinion, one of the 
major requirements for efficient crop 
movements in most situations. 

A recent example of what can be 
done is in the Florida citrus industry. 
Citrus industry officials credit an ad- 
vertising campaign by 22 Florida cit- 
rus processors with a 23 million gallon 
increase in frozen concentrate sales. 
Retail sales for orange juice are up as 
much as 44% over last year, accord- 
ing to the Florida Citrus Commission. 

If you have a good consumer prod- 
uct, a “one-shot” promotion doesn’t 
necessarily end there, as you are cre- 
ating new customers who will continue 
to buy your product as opposed to 
the individual who will buy only under 
certain price conditions. 

Keep up the good work. I hope 
your campaign is successful. 

DONALD C, WHITE 
Manager, California Raisin Advisory 
Board, Fresno, Calif. 


Lack of Confidence 

Growers sometimes find it difficult 
to understand what it is that causes 
their cannery customers to be drawn 
into ruinous price-cutting competi- 
tion. 

Your point concerning the import- 


ance of investing in merchandising and 
maintaining a stable market parallels 
growers’ views because growers realize 
that the prices they receive for their 
production must be related to the 
prices at which the finished goods are 
sold. They like to do business with 
profit-making canneries. 

Growers have also heard the stories 
of the avaricious buyers and concen- 
tration of purchasing power by the 
large distributors, which can be most 
disturbing. 

We are wondering if perhaps some 
of the market problems in the canning 
industry are not primarily related to 
a lack of confidence between com- 
petitors. It seems to us that some prac- 
tice of the golden rule and adherence 
to a common code of ethics could do 
much to uphold the free enterprise 
system and return reasonable profits to 
the canning trade. 

RALPH B. BuNJE 
Manager, California Canning Peach 
Assn., World Trade Center, Ferry 
Bidg., San Francisco, Calif. 


Hush-Hush 


Congratulations on your editorial, 
“Take Your Time About Cutting 
Prices,” appearing in the September 
issue of CANNER/PACKER. Your 
frank and open discussion of one of 
the industry’s leading merchandising 
problems was like a breath of fresh 
air on a “smokey” and oft “hush- 
hush” subject. 

We hope you will continue to exer- 
cise editorial freedom in discussing 
controversial subjects of importance 
to the food processing industry. 

THomMas B. Houst 
Managing Director, Western Frozen 
Food Processors Association, 244 
California St., San Francisco, Calif. 
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Tygart Valley glass containers emphasize the 
quality and texture of your food products 


uF 
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Nothing will set up a food product for quick appraisal at the point 
of sale like a quality glass container. All the appetite appeal of the ° 
product shows through . . . and when it’s a crystal-clear Tygart ROCKWADT GLASS 
Valley glass container, you are assured dimensional uniformity and a COMPANY, INC., Brockway, Penasytvenie 
overall high quality to provide uninterrupted service on the mod- % Soles Offices in Principal Cities 
ern, high speed filling line. Subsidiary: Tygart Valley Glass Company, Washington, Pa. 
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insurance protection... 
geared to the needs 


of the industry... 


For 52 years, CANNERS EXCHANGE has been totally geared to 
serving the Food Processing Industry . . . providing the best 
source of protection against Loss . . . with policy forms and cov- 
erage designed to fit individual needs. 


@ Broad and comprehensive 
policies. 


here are 
advantages 
only @ Personalized service from the 
CANNERS Warner trained field staff. 
EXCHANGE 
can provide ° Cooperative, sympathetic han- 

dling and prompt payment of 
for your loss claims. 


insurance 
program: © Lowest net costs — consistently 
—for the industry. 


© Outstanding safety protection 
and rate engineering service. 


© Modern, efficient canned goods 
reconditioning service. 


Why not gear these CANNERS EXCHANGE advantages into your 
insurance program? Write us, today. No obligation, of course. 


; Canners Exchange - 


managed by 
LANSING B. WARNER, INC. 
4210 PETERSON AVENUE, CHICAGO 46, ILLINOIS 
52 YEARS OF SPECIALIZED, DEPENDABLE INSURANCE 
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Jeff 
EAT IS “CONTENT CONTROLLED” 


yESTING ' ABHOR A TORS 
INDEPENDE Ni © SN i 


Giarantees 
You Exact 
Lean Content! 


Accuracy Is No Accident . . . Test after test throughout the please send me free samples of Lord Jeff 
country proves-you get the exact lean content you require % lean content meat P 
with Lord Jeff Content Controlled Meat, ground or boneless. , 


Lean Content Control gives you accurate Protein, Calorie 
and Moisture Content . . . insures bacteria count, freshness 
and availability . .. results in production savings for you. 








Our exclusive Content Control Process . . . combined with the title 
, 7. 

unique advantages of our 60 below ~/@//A7oaen method 

makes our record for accuracy and our guarantee possible. 





Guarantee: Test Lord Jeff Meat at any independent food company 


laboratory. If lean content is not as specified by you, we will 
ay the laboratory fee and refund cost of meat returned. 
pay address 





Don’t Take Our Word For Ii! Return the coupons and we will 
send, absolutely free, any percentage . . . 95% — 90% — 
85% — etc. lean content meat you request. city 


SOMERVILLE DRESSED MEAT COMPANY 
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CONTINENTAL SCIENTISTS WHO WORK FOR YOU 











THE METALLURGIST 


When packaging developments need metal know-how 


Continental customers get them first 


Technological progress in metals developments is mak- 
ing selection of the right material increasingly difficult. 
To specify the type of metal best suited to a product 
and its container—or for a machine component— 
Continental’s Metal Division Research and Develop- 
ment Center relies on the metallurgist’s knowledge of 
the composition, structure and properties of metals 
and their alloys. 

Important considerations in the metallurgist’s selec- 
tion are the behavior of the metal under stress during 
high-speed slitting, body-forming and can-closing. 


(€ CONTINENTAL CAN COMPANY 


He works closely with the mechanical engineer and 
machine designer in the practical use of newly de- 
veloped materials to improve both can-making and 
can-closing equipment. He works with the packaging 
engineer in utilizing new materials to improve con- 
tainer performance. The metallurgist is also the 
authority on metal joining through use of solder, 
adhesives or welding techniques. 

As a Continental customer, you can be sure that 
the best in scientific manpower, facilities and equip- 
ment are always working in your behalf. 


Eastern Division: 100 E. 42nd St.. New York 17 
Central Division: 135 S. LaSalle St, Chicago 3 
Pacific Division: Russ Building, Sen Francisco 4 
Canedian Division: 790 Bey Street, Toronto | 
Cuben Office: Aportedo 1709, Hevene, Cube 
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Profitable Brands Start With € herry-Burrell 


Smooth. Even textured. Pours easy, 
too. On meats from steak to hot dogs 
Del Monte Tomato Catsup is the flavor 


favorite of so many families 


Pineapple distilled vinegar makes tomato 
flavor come alive in Del Monte Catsup 

every bottle, every time. Cherry- 
Burrell Superhomo homogenizers are 
used to insure this flavor uniformity — 
smooth, even texture, too 


Superhomo homogenizers do the job 
so thoroughly there’s no chance of 
liquid separation back to a pre-homo- 
genized state. High-speed shearing ac- 
tion of homogenizing valve reduces 
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pectin particles to equal size. Disperses 
them, plus flavoring oils and other in- 
gredients, evenly throughout the product 


in-plant profits, too. Hydraulic sealing for 
maximum wear. Pressure inside of cyl- 
inder block takes over during operation 
Completely seals all gaskets. Gives 
longer gasket and plunger life. Low 
operating pressures cut down peak load 
demands, reduce wear on moving parts. 


Another Cherry-Burrell product used 
extensively in the food industry is the 
Thermutator heat exchanger. Specially 
designed for use on heavy-bodied pro- 
ducts, it heats to 350° F., cools to 


50° F. without burn-on or freeze-on 


A Cherry-Burrell Sales Engineer will be 
glad to show you how these and other 
Cherry-Burrell products can help solve 
your processing problem. Call today. 
Sales and service in 58 cities. 








CHERRY-BuR 


eat 


RELL 
N 
CEDAR RAPIDS, !OWA 


Food « Dairy « Farm «+ Brewing + Beverage 
Chemical « Equipment and Supplies 
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For efficiency and savings available in no other 
machine of this type, introduce your products to the 


- 


MODEL ST—12, 18, 24 POCKETS 


—the startling, all-new machine designed, 
developed and perfected by FMC for filling 


granular, free-flowing 


Incorporated in the FMC Flexi-Filler are way- 
ahead features of design and construction found 
in no other can filler. Its broad adaptability to 
handle free-flowing granular products (see par- 
tial list below), coupled with the ease of chang- 
ing from one can size to another in a range from 
211 to 603 diameters, give the Flexi-Filler a real 
flexibility all its own 

Here are just a few of its important features: 

e Individual cut-off gates move with the pocket, 
eliminating “dead plate’’ abrasion problems, 
and permitting a highly accurate pre-meas- 
urement into telescoping pockets — with no 
product damage. 

Synchronized straight-line can travel greatly 
simplifies can handling. Cans are indexed 
positively under filling stations, in a fill-and- 


Designed for such products as: 
Berries In addition, the Flexi-Filler 
Cherries will handle such specialty 
Prunes products as popcorn, hard 
Apricot Halves candies, nuts and blanched 
Peaches, diced or sliced ravioli. 
Beets, smal! whole or diced 
Carrots, diced 
Potatoes, diced 
Lima Beans 
Kidney Beans 
Hominy 


Putting tideas to 


CORPORATION 


fe 


Genera! Sales Offices: 


products into cans. 


travel sequence that carries them through 

only 40° of filler’s perimeter before they re- 

sume straight-line travel. This permits speeds 

up to 300 cpm, depending on can size and 

product. 

Individual Pocket ‘‘No can-No Aill’’ prevents 

discharge from pocket unless can is properly 

positioned under it. Reduces spillage and 

waste. 

Cleaning up, no matter how frequent, is made 

easy because new design prevents product 

build-up, and permits thorough wash-down. 
Your CMD representative will give you com- 
plete details and furnish recommendations based 
on your specific products and requirements. Call 
him today, or write the general sales office near- 
est you. 
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FOOD MACHINERY AND CHEMICAL 


Canning Machinery Division 


WESTERN: SAN JOSE, CALIF. + EASTERN: HOOPESTON, ILL. 


24-Pocket Machine, 

illustrated with automatic 
hopper and remote control 
leveling brush accessories 
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1. TRAPPIST MONKS of Spencer, Mass., already well-known for their 
Monks’ Bread, also market Trappist preserves and jellies in glass. 
Containers are by Hazel-Atias and Owens-Illinois, closures by Ferdi- 
nand Gutman Co 
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2. GOURMET COFFEE PRODUCTS are Vivo expresso and Fromme's 
coffee, both shown in this exhibit. They are sold at gourmet prices 
by H. S. Fromme & Co., Inc., New York City. Containers are supplied 
by American Can Co. 


Exciting Packs at New York 
Fancy Foods and Confection Exhibit 


Canned, glassed and dried foods vie for the gourmet trade. Imports rub 


shoulders with domestic products 


By JosePH S. GOULD 


with photographs 
By EL! AARON 


je 2 


Evidence of the continued interest in 
gourmet food products was provided, 
in abundance, at the National Fancy 
Foods & Confection Show, held in 
New York City’s Hotel Astor August 
23-26. 


This was the fifth such exposition 


sponsored by National Assn. for the 
Specialty Food Trade. It featured both 
domestic and imported delicacies. 
Sixteen of the more interesting dis- 
plays of foods were photographed for 
CANNER/PACKER readers, and are 
shown on this and the following pages. 


3. FRUIT CAKE, a long-time bakery specialty, is marketed in slip- 
cover Atlantic Can Co. tins. The product, made by Century Wholesaler 
Specialty Bakers Co., Bronx, N. Y., is particularly rich in pineapple 
and cherry pieces 
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4. SPECIALTY SPICES AND SEASONINGS bearing such suggestive 
names as Dash, Enhance and Angel Dip, join with more conventional 
products of The House of Herbs, Inc., Salisbury, Conn. Glass is by 
Owens-I'linois and Hazel-Atlas, closures by Ferdinand Gutman. 





5. MIXES AND SPECIAL FLOURS are offered the gourmet trade by H 
G. Morton Co., New Milford, Conn. Sacks are supplied by Strong Bag 
Co., and the carton at upper left, holding five of the flours and mixes, 


from Continental Can Co 
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7. PACKED AS GRANDMA would remember them are these cooking 
spices from John Wagner & Sons, Hatboro, Penna, The apothecary- 
style jars were supplied by Owens-iilinois, the metal containers fer 
the fancy teas from J. L. Clarke 


9. HUMOROUS TOUCH—heney labels with names like ‘Funny 
Book,"’ “Ba'lanchain's,"’ which simulate whiskey brands—help boost 
sales for Sunny Apiaries, Delray Beach, Fila. Containers are by Knox 
Glass, closures by Crown Cork & Seal 


20 
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6. MORE THAN SIXTY varieties of cheese are produced and packaged 
by Purity Cheese Co., Mayville, Wis., said to be the largest U. S. firm 
of its type. Unity supplied the Cryovac and Saran wraps for the sam- 
ples shown here. 





te 


8. PARTY CRISPS, STICKS, DIPS, PRESERVES—these are some of the 
items from General Foods Corp.'s line of imported and domestic gour- 
Jars by Owens-lilinois, closures by Crown Cork & Seal, 


met foods. 
Dow Chemical Co. 


foil packages by Dobeckmun Div., 


10. SOME FOODS AT SHOW were entirely domestic, some had for- 
eign ingredients but domestic packages. The full line of Ridgways 
Teas, however, is imported from England packaged for sale. U. S$. 
importer is Shaffer Clarke & Co., New York City 
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11. PICKLED FRUITS AND VEGETABLES, produced by Pixie Packers, 
inc., Yonkers, N. Y., are packed in various types of jars supplied by 


Brockway, Ball Bros. and Owens-Illinois. Closures are by Crown Cork 


& Seal, labels from Cameo. 


13. DIET-PACK PRODUCTS, salt-free and/or with artificial sweetening, 
are pocked by Leob Dietetic Food Co., New York City. Major items are 
preserves, salad dressings, syrups. Glasswore by Owens-lilinois and 
Ball Bros., caps from Penn Cork, labels by Jaylen. 


15. CROCKERY CONTAINERS made by Western Stoneware are used 
for the featured cheese line of Original Herkimer County Cheese Co., 
Herkimer, N. Y. Dips in cocktail-style glasses, and bulk packs in Seal- 


Rite fibre packages, also were displayed. 
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12. OLIVE SPECIALTIES distributed by South Shore Sales Co., Ver- 
milion, lll., include pimiento stuffed and nut stuffed, green and black 
blends, place-packed blended sizes. Containers are by Knox Glass, 


caps by Harzel-Atias. 


14. PORILOFF LABEL goes on imported caviar and Purepak name on 
the domestic fish roe line distributed by Purepak Foods, Inc., New 
York City. Glass is from Harel-Atlas, closures by Anchor-Hocking, 


labels by Askadia Label Corp. 
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16. COCKTAIL SPECIALTIES—cheese snacks and sticks, garlic de- 
lights, assorted nut treats, salad dressings, barbecue sauces—are 
products of Melba Food Specialties, inc., Brooklyn, N. Y. Hour-glass 
jars from Ownes-iilinois, closures from White Cap and others. 





Consultants Solve Many Problems 
For U.S. Processed Food Packers 


Case histories range from redesigning machinery 
to searching out an evil-smelling ink on a package. 


U.S. packers of canned, dry, frozen 
and glassed foods are learning to turn 
more and more to the several hundred 
technical and engineering consultants 
of the nation who specialize in pro- 
cessed food problems 

These independent food laboratories 
undertake projects when packers’ own 
technical personnel are swamped dur- 
ing a busy season, or when secrecy 
is essential, or when an independent 
report is desired by management or a 
customer. And they also tackle prob- 
lems when processors do not have per- 
sonnel for solving them. 

Clients of the consultants run from 
small outfits with no lab facilities up 
to the laregest of the major packing 
companies. Subjects studied range from 
the raw material through such phases as 
transportation, sanitation, preparation, 
processing, packaging and storage. 

To provide a report on the sort of 
service independent laboratories per- 
form, Canner/Packer asked a represen- 
tative number of them to provide case 
histories on recent work they had done. 
Following are 19 such examples of 
their work. For convenience, they have 
been grouped into the four major pro- 
cessing classes, but what helped a freez- 
er may also work in a cannery, etc 

Readers who wish to consult one 
of the laboratories mentioned are in- 
vited to fill out and send to the maga- 
zine the coupon with this article. Please 
be sure to circle the number of the 
warticle or firm of interest to you. 
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1—Citrus Production Problem 


PROBLEM 
of citrus reported major problem in 
the production of citrus molasses. Prob- 
lem surrounded evaporation and en- 
compassed excess cost due to scaling, 
frothing and other production losses 

SOLUTION: By a simple rearrange- 
ment of juice flows and steam piping, 
with no basic change in existing equip- 
ment, all the problems were eliminated 
and attendant to the elimination was 


Large food processor 


an increase in capacity, a reduction in 
processing cost and in general a super- 
ior final product. 

—£. J. Kelly & Associates, inc. 


2—Raw Product Residues 
PROBLEM: A large food packer 


was encountering considerable diffi- 
culty in checking raw products for 
residues of agricultural chemicals prior 
to processing. Because of the wide vari- 
ety of pesticides used, the intricacy of 
the analyses, and the large number of 
field samples to analyze, the company 
chemists were swamped, unable to han- 
dle adegately this highly technical 
seasonal work along with their normal 
responsibilities. 


SOLUTION: Field samples are 
taken three days prior to harvest, care- 
fully labelled and shipped air express 
to our laboratories. Having received 
prior notification by wire of the ship- 
ment of the samples, we are ready for 
them and analyze them immediately on 
receipt. The results are wired back to 
the shipper in sufficient time to reject 
the raw material if the residues are 
in excess of tolerance. 

—Wisconsin Alumni Research Founda- 

tion 


3—Controlling Apple Storage 


PROBLEM: Client desired technical 
aid in setting up and operating controll- 
ed atmosphere cold storage rooms for 
McIntosh apples. 


SOLUTION: Information was sup- 
plied regarding methods for operating 
rooms, control methods and economi- 
cal control equipment. Refrigeration 
room operators were trained in gas 
analysis and scrubbing procedures. 
Progress of storage was followed by 
mail. Additional net return from fruit 
paid for 50% of CA room construction 
cost the first year. 

—Walker Associates 


4—Lumps in Canned Gravy 
PROBLEM: A small packer of high 


grade foods decided to add a “home 
made” gravy to his line. An excellent, 
smooth, creamy product before canning 


and processing, it broke down under 
heat sterilization to a lumpy, watery, 
unattractive mess. 


SOLUTION: Laboratory selected a 
proper combination of starches and 
gum stabilizers for the gravy and ran 
it through a colloid mill before canning. 
The gravy now had an improved tex- 
ture and mouthfeel, which it retained, 
not only after processing but through- 
out normal shelf life. 

—foster D. Snell, inc. 


5—Softening of Canned Citrus 


PROBLEM: Canner packed citrus 
segments in pre-syruped (60 Brix) 46- 
oz. cans. Cans exhausted for 10 min- 
utes in 180°F. water bath on a La- 
Porte mat continuous belt which travel- 
ed in and out of bath without agitation. 
Cans were then closed and processed 
in 195°F. water, again without agita- 
tion. Top quarter-segments of all cans 
soft and lacked character. 


SOLUTION: Examination of cans 
revealed syrup at bottom of cans, after 
exhaust, to be 45° Brix, the top to be 
25° Brix. By installing twist on closing 
machine after closing, syrup density 
became equalized, affording protection 
to all of the segments which resulted in 
uniformly well textured units. 

—fehmerling Associates 


6—Cannery Belt Maintenance 


PROBLEM: To reduce labor costs 
of cleaning inspection, sorting, and 
canning tables. Eliminate’ weekly 
bleaching of belts, etc. 

SOLUTION 1: Connect Seller's 
unit directly to spray nozzles located 
above and below the leading end of 
the belts. Nozzles adjusted to capacity 
of unit. Unit operated while belt runs 
for period of 10 to 20 minutes depend- 
ing on length of belt. Hose entire table 
down with cold water from hose. La- 
bor reduction—16 man hours per day. 
No added cleaning effort required from 
beginnifig to end of season. 

SOLUTION 2: Newly installed 
tables designed with straight sides and 
belts supported totally by rollers, no 
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angle iron, and guides (where really 
needed) hinged. Labor reduction 1 1/2 
man hours per day, per line. Less soil 
accumulating during day 

—tndustrial Sanitation Service 


7—Maintaining Corn Color 
PROBLEM: Canned corn packed in 


one of the client’s larger canneries did 
not have the bright yellow color found 
normally in first quality cream style 
and whole kernel corn. The entire pack 
was slightly grey and certain lots were 
so dark that they could not be market- 
ed. 

SOLUTION: Since the 
was more pronounced on the first day 
of the pack and at the beginning of 
each day’s operation, metallic con- 
tamination was suspected. Chemical 
analysis indicated the presence of cop- 
per in the canned corn, the darker 
products containing relatively larger 
amounts of this metal. A check of the 
equipment used showed one piece was 
manufactured largely of bronze. When 
this equipment was eliminated, the 
trouble disappeared. 

—Donald K. Tressier Associates 


8—Transporting Peach Halves 


PROBLEM: Peach halves conveyed 
to dicing equipment from preparation 
department over a trough conveyor for 
a distance of 150 feet and two trans- 
fers for changes in direction. Excessive 
browning of product and development 
of mold and bacterial slime in system 
which was very difficult to clean re- 
sulted in poor product and excessive 


off-color 


cleaning costs 

SOLUTION: Peach 
pumped entire distance, arrive in ex- 
cellent condition. Water is maintained 
by make-up from single use process 
water of high quality. Cleaning is sim- 
ple, less costly by three man hours per 
day, and there are no jams causing 
spillage onto floor 

—4industrial Sanitation Service 


halves now 
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9—Odor in Pies 


PROBLEM: Consumer complaints 
about the flavor of packaged individual 
pies. 

SOLUTION 
sour and oily characteristics, originat- 
ing in the crust. The paper package 
board and paper plates holding the 
pies were smelled directly; media to 
which the packaging and plates had 
been exposed were examined for odor. 

The ink on the printed side of the 
board was proved to contribute the oily 
and sour characteristics. Study showed 
the ink was not inherently a trouble- 
maker, but when insufficiently dried it 


Testing panel found 
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transmitted its odor. A method of ac- 
celerated drying or “aging” by heat and 
air solved the problem. 

—Arthur D. Littie, inc. 


10—Improving Lobster Dinner 


PROBLEM: A producer of frozen 
Lobster Newburg dinners found: (1) a 
watery separation occurred between 
the lobster meat and its sauce, (2) a 
general overhauling of the materials 
cost in relation to food value of the 
dinner was needed. 

SOLUTION: Laboratory developed 
a suitable binder and improved the 
caloric content, while lowering the cost, 
by advising on the best and newest sub- 
stitute ingredients for flavorings, etc. 

—New England Laboratories 





For Further Information 


Canner/Packer 
59 East Monroe St. 
Chicago 3, Tl. 


Without obligation, I'd like to 
know more about the consulting or- 
ganizations concerned with the items 
whose numbers I have circled below. 
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11—Frozen Vegetable Odor 


PROBLEM: A packer of frozen 
fresh vegetables received complaints of 
a peculiar off-odor when the vegetables 
were cooked. 

SOLUTION: Our trained sensory 
panel identified the odor as due to 
residual traces of a particular insecti- 
cide and chemical tests confirmed its 
presence. Increasing the time between 
the last spraying and harvesting greatly 
improved the situation and more care- 
ful washing of the vegetables before 
packing completed the solution. 

—foster D. Snell, Inc. 
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12——Herring Blemishes 


PROBLEM: Identify white blem- 
ishes on herring in jars of herring tid- 
bits and determine cause of formation 
of same. 

SOLUTION: White blemishes 
found to be protein crystals. Cause was 


found to be a combination of three 
factors: (1) presence of detergent in 
improperly rinsed barrels for use in 
shipping fish to the packer. (2) Fish 
held too long in nets before being pull- 
ed into boats. (3) Supercooling of 
jars of herring located near brine coils 
in refrigerator cases in retail outlets. 
Correcting first two factors eliminated 
problem. 
—Milwaukee Food Laboratories 


13—Salt in Peanut Butter 


PROBLEM: Small percentages (of 
the order of | to 2%) of salt are add- 
ed to peanuts in the process of grinding 
into peanut butter. How to maintain 
the proper percentage of salt for obvi- 
ous quality reasons and how to obtain 
analyses quickly so that immediate ad- 
justments of feed rates can be made? 

SOLUTION: The following simple 
test can be made in less than 3 min- 
utes. A weighed amount of peanut but- 
ter is slurried with a measured amount 
of water in a Waring blender for 1 
minute. The electrodes of a portable 
conductivity meter are immersed in the 
slurry and the meter read. Quantities 
taken and the meter scale are so ad- 
justed that the reading times 10 is di- 
rectly the weight per cent of salt in the 
peanut butter. Resulting control in 
various plants has been excellent over 
a period of several years. 

—American Bio-Chemical Laboratory, 
Inc. 


14——Developing Flavor Products 


PROBLEM: A manufacturer of a 
highly successful flavor item wished to 
expand his line to include other flavor 
types. Two factors militated against 
using the firm’s own technologists: (1) 
from a competitive point of view it was 
imperative that there be no internal or 
external “leaks” about the projected 
expansion of the line, and (2) the firm 
wished to avoid stirring up interest by 
talking to suppliers of basic ingredients 
and materials. 

SOLUTION: Flavors, screened in 
advance for ingredients whose safety 
could be established, were compound- 
ed, trial batches produced, organolep- 
tic evaluations conducted with both 
trained and consumer panels, by the 
laboratory, and final selections were 
submitted and accepted without anyone 
except the client being aware of how, 
why or for whom the project was con- 
ducted. 

—food and Drug Research Labora- 
tories, Inc. 


15—Modernizing Grape Equip- 
ment 


PROBLEM: Client desired to move 
Concord grape concentration and es- 
sence recovery units across the country 
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and to modernize essence recovery 
unit; the modernized line to be operated 
by green personnel. 

SOLUTION: Essence recovery unit 
was modernized on the job and both 
units integrated into existing juice man- 
ufacturing facilities. Personnel were 
trained in equipment operation; both 
as to normal operating procedures and 
as to emergency procedures needed to 
avoid loss or spoilage of material in 
process. 

—Walker Associates 


16—Relish Fermentation and 
Spoilage 

PROBLEM: A _ sporadic though 
widespread fermentation and spoilage 
developed in a glass packed relish- 
spread which had been marketed for 
many years, although no changes had 
been made in the formulation, acidity 
or marketing practices. 

SOLUTION: Investigation showed 
the finished product to have almost 
identical characteristics in samples 
made before and after spoilage began, 
except for the presence and activity of 
the acid tolerant bacteria. Sampling 
throughout the manufacturing-packing 
Operations revealed a bacterial build- 
up in the storage of ground relish. 
Those bacteria could not cause spoil- 
age in older samples, but did ferment 
new samples. Fermentation took place 
in the pieces of relish. There was a 
slightly lower acidity in the pieces of 
relish in the final product than in the 
material in storage, caused by partial 
neutralization of the acid in the relish 
from periodic cleaning of storage tanks 


with alkaline cleaners and inadequate 
rinsing thereafter. By eliminating all 
contaiminated materials and arranging 
for adequate rinsing following all clean- 
ing Operations, spoilage was stopped 
and new packs were no longer suscep- 
tible to fermentation. 
—tThe James Laboratories 


17——Salad Dressing Off-flavor 


PROBLEM: A quality salad dress- 
ing of established reputation was re- 
turned to the stores by dissatisfied cus- 
tomers. 

SOLUTION: Examination of of- 
fending samples by a flavor panel 
showed upsets in their aroma and fla- 
vor blends and a foreign aromatic fac- 
tor described as “woody-raisin.” Lab- 
oratory tests found black pepper oleo- 
resin to be the offender. Volatile oils 
of the oleoresin were fractionated and 
examined and the flavor panel found 
one fraction of the abnormal pepper 
could produce the undesirable effect 
in the food product at a concentration 
as low as two parts per million. Be- 
cause of the unusual analysis of this 
fraction, the panel concluded the black 
pepper oleoresin had been adulterated. 

— Arthur D. Little, Inc. 
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18—wMud in Beans 


PROBLEM: U. S. No. 1 Grade 
White Shell Beans. One 12-o0z. retail 
package among several in one consign- 


ment (each containing gumbo) con- 
tained the equivalent of 34-oz. of gum- 
bo mud per ton in the form of bean- 
size pellets. 

SOLUTION: Advised operator in 
person to clean beans more slowly and 
carefully, to make beanery rodent and 
bird proof, to use polishing cloth to re- 
duce unremoved soil and dust so as to 
improve appearance of packaged 
beans, and to provide typed sets of 
operational directions in the office and 
elsewhere for guidance of all foremen, 
and substitute employees in case of 
sickness. 

—Dr. Archie H. Robertson (private 
consultant) 


19——Flavor in Cheese 


PROBLEM: A cheese-filled crack- 
er item exhibited poor flavor and keep- 
ing qualities. 

SOLUTION: Flavor profiles of the 
product traced both drawbacks to the 
cheese filling and showed a steady in- 
crease in unpleasant flavor notes while 
the cheese flavor decreased. Fairly ex- 
pensive cheese powders used to supply 
the flavor characteristics proved to be 
low in cheesiness and stability. A hap- 
pier cheese flavor was formulated from 
two other commercially available pow- 
ders which permitted the use of 20% 
less powder. Laboratory work showed 
that the intensity and sharpness of the 
new cheese combination could be push- 


ed by three other agents at a ratio of 

about 0.3 ounces per 100 Ibs. of filling. 

The new product meant a saving of 

nearly $10 per 100 lbs. of filling, with 

improved flavor and stability. 
—Arthur D. Little, inc. 


Ohio Canner Uses Automatic Machinery to Handle Cans 


Fisher-Spiegel, Inc., a juice canner 
of Geneva, Ohio, has added automatic 
machinery to its can line. The Ohio 
firm which cans around two million 
cases of fruit juice and juice concen- 
trate per year, is able to handle cans 
in bags, in shipper trays or in reshipper 
cartons 

Formerly, a seven-man team han- 
died cans. Now its done by two men 

The key to the system is a can un- 
caser and sorter manufactured by At- 
kron, Inc., of Cutahoga Falls, Ohio 
In the reshipper operation, the cases 
of empty cans are carried on shipping 
pallets by lift truck to the infeed con- 
veyor. One man unloads the cases onto 
the conveyor. Another man operates 
the machine 

The machine opens the case, dumps 
the cans into a receiving bin. The cans 
are sorted right-side-up and single-filed 
out into a can track. 

Fisher-Spiegel, Inc., 
the same diameter 


uses cans with 


24 


AUTOMATIC MACHINERY receives re-shipper 





cartons, dumps ovt cans, single-files them. 
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Kellogg Has New 
All-purpose Food 


Dry cereal product provides daily human 
requirements in vitamins and proteins 


America’s first commercial all-pur- 
pose food is now about to appear on 
grocery shelves in all sections of the 
United States. 

This announcement is made by 
Kellogg Co., Battle Creek Mich., after 
the new product, “Concentrate” had 
been thoroughly test-marketed in Ari- 
zona, Nevada and California. “Con- 
sumer acceptarice in the test markets,” 
they say, “has been phenomenal.” 

Concentrate is a dry cereal product, 
containing a combination of vitamins, 
minerals and protein designed to meet 
practically every nutritional require- 
ment of the human body. It thus can 
serve aS a meal in itself, or can be 
blended with other ingredients to add 
its nutritive values to their character- 
ISLICS. 

The product contains milled rice, 
casein, calcium caseinate, wheat gluten, 
milled corn, defatted wheat germ, 
sugar, salt and malt flavoring. The 
vitamins and iron added to provide 
half or more of minimum adult daily 
requirements in a single ounce, and 
their percentages of that daily require- 
ment per ounce, are: 

Vitamin B, (thiamine) 50% 

Riboflavin 50% 

Niacin . 50% 

Vitamin € . 50% 

Vitamin D 100% 

Iron 50% 

Vitamin B 100% * 

Vitamin B, 66%" 

Folacin 50% * 

*Estimated daily adult requirements. 
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Expressed in more familiar terms, 
one ounce of Kellogg's new food— 
about 1/3 of a cup—contains more 
protein than an egg and two strips 
of bacon, more vitamin Be than five 
carrots, more niacin than three ounces 
of beefsteak, more riboflavin that four 
ounces of cheddar cheese, as much 
vitamin C as a four-ounce glass of 
tomato juice, as much vitamin D as 
a quart of vitamin-D milk, as much 
vitamin B: (thiamine) as three ounces 
of pork, as much folacin as three 
ounces of broccoli, as much iron as 
two ounces of beef liver, and as much 
vitamin Bw as one ounce of meat or 
fish. Protein represents 40% of the 
total bulk. 

In form, Concentrate consists of 
crisp flakes, similar to many breakfast 
cereals in texture and shape, but much 
smaller than most of them. It may be 
eaten as such a ready-prepared break- 
fast food, with the addition of milk or 
cream, and with fruit if desired. It may 
be sprinkled on other cereals and foods 
to give them added nourishment. Or it 
may be blended with other ingredients 
in such dishes as casseroles, soups, 
salads, vegetables, desserts, meat loaves 
or patties stuffings pancakes and waf- 
fles. 

While high in nutrients the product 
is low in fats and other elements which 
are often consumed in excess. One 
ounce contains only 106 calories, de- 
spite its big contribution to man’s need 


FOR SALES APPEAL 
and protection, the 
new food is covered 
by a bright gold foil 
overwrap. Here 
wraps are being ap- 
plied with a Battle 
Creek  continvous 
flow machine. 
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CONCENTRATE IS MADE from milled rice 
and corn, plus other nutrients and flavoring 
materials. 


for protein, vitamins and minerals. 
Thus the food is expected to be especi- 
ally helpful to weight-watchers, child- 
ren and adolescents with finicky ap- 
petites, women during pregnancy, and 
to all people who require a high-protein 
diet. 

However, Kellogg officials say that 
Concentrate is not intended to replace 
any presently-used foods. It is more 
properly termed “diet insurance,” they 
say, to make sure that an individual's 
intake of essential nutrients is well bal- 
anced, in spite of any peculiarities in 
his eating habits or shortages in his 
food supply. 

The first American all-purpose food 
was introduced by Meals for Millions 
Foundation about the first of 1947 (see 
Canner/Packer for November, 1958). 
Shortly thereafter Kellogg began studies 
along similar lines. About five years 
ago the company’s interest had become 
so great that it entered into an associa- 
tion with food chemists at two uni- 
versities to seek to develop high-nutri- 
tion cereal foods. 

“Special K,” a breakfast cereal with 
added nutrients, was the first product 
of this research, marketed about four 
years after the studies began. Experi- 
ments continued, however, and the sec- 
ond achievement is Concentrate. 

The Kellogg company, as a major 
packer of dry breakfast cereals, has 
decades of experience in processing 
corn, wheat and oats in dry form. 

The new product is put up in a six- 
ounce carton, wrapped in gold foil for 
protection and for consumer appeal. 
The wrap is imprinted with a large red 
metallic “C” for quick identification. A 
metal pour spout adds extra conveni- 
ence to the package. 





1—ENTRANCE END of freezer tunnel! at idaho Potato Processors, 
showing how conveyor rides on V-rope pulleys under constant ten- 


sion. Note how lines are staggered. 


32” wide and over 


2—FINISHED CONVEYOR SYSTEM, again seen as the systems 
enter freez'ng tunnel. There are six belts of stainless steel, each 
130° long. 


Potatoes Frozen on Stainless Steel 


Idaho Potato Processors finds metal belts 
efficient in its freezing tunnels at Burley 


LIVINGSTON 
EDITOR 


By LEO J 
NORTHWEST 


STAINLESS STEEL BELTS carry cooked 
and uncooked French-fry cut pota- 
toes through the freezing tunnel of Ida- 
ho Potato Processors, Inc., at its new 
plant in Burley, Ida 

The freezing unit is approximately 
130 ft. long by 30 ft. wide. Through it 
pass two eight-foot conveyor systems 
one for cooked French fries, the other 
for uncooked potatoes similarly cut, 


and for potato patties 


3—LOOKING INTO THE TUNNEL before belts were installed. They 
ride on laminated plastic strips, across which the conveyors readily 


slip without pulleys or idlers 
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The cooked potato conveyor is made 
up of three 32-inch steel belts, traveling 
side by side about 1/8-inch apart. In 
pictures No. | and 2 (above), these 
belts are farthest from the camera (at 
the upper edge of the pictures) 

The uncooked French-cuts are car- 
ried by two parrallel 32-inch belts, seen 
in the middle of the pictures above. As 
picture No. | shows, the starting points 
of the two belts are not the same; this 
Staggering of the terminals makes it 
easier to place processing machinery, 
and also to load products on to the 
belts. 

The patties are carried by a third 
belt in the second system—the one 











(left) products. 


2 _" 
(22 


shown at the bottom of pictures No. | 
and 2. Although the 32-inch conveyor 
runs parallel to the two others in the 
system, it again has separate starting 
and loading points 

INSTALLATION OF THE BELTS was not 
difficult, and maintenance problems are 
at the minimum, it is reported. 

Picture No. | shows how they are 
supported at the terminals. They were 
installed by being threaded over the 
framework, the ends were pulled to- 
gether and overlapped with a standard 
belt-stretcher, holes were punched for 
rivets, and the driving of the rivets thus 
completed the splice. The belts have V- 


ropes bonded to their undersides, and 








ee 


4—THE TUNNEL IN OPERATION, from the discharge end. Note 
the two separate conveyor systems for uncooked (right) and cooked 
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5—INSPECTION AND TRIMMING lines, 


these travel over 30-inch V-rope end- 
pulleys which insure true tracking and 
also transmit power. 

As the belts travel through the tun- 
nel, they are supported on laminated 
plastic strips secured to transverse 
cross-members, as shown in picture No. 
3. This view also shows the openings 
for the high-velocity down-draft fans, 
in the tunnel roof, through which chill- 
ed air is-poured on to the product. 

In the finished tunnel, louvres havé 
been placed beneath the blowers to 
Spread the air more evenly, as seen in 
picture No. 4. Cooling is accomplished 


by a two-stage system. The first stage 


employs 200 connected horsepower, 
the second stage 300. The machinery 
room and piping have been laid out to 
permit doubling of this capacity with- 
out making changes in the original in- 
stallation 

In order to make use of natural re- 
frigeration available during a good part 
of the year, outside air is washed and 
then discharged on to the product as it 
enters the tunnel. All air strikes the 
product at from 40 to 50 miles per 
hour, requiring side plates along the 


7—HIGH SPEED INSTITUTIONAL packing 
eight 30-ib. cases of potatoes per minute. 


CANNER/PACKER for October, 1959 


where women eliminate 
defects from potatoes just out of peeler and washer. 


line, 


belts to hold the potato particles in 
place. 

PRODUCTS DO NOT STICK to the 
belts at the discharge end of the tunnel. 
Instead, they pop off, without scraping, 
as the steel conveyors round the pulleys 
at that terminal. 

The belts are kept in proper tension 
by take-up springs mounted at the re- 
ceiving end next to the pulleys, as 
shown in picture No. 1. Each trio of 
beits is driven by a 3-hp. electric mo- 
tor. 

The freezing plant was designed 
and erected by Lewis Refrigeration 
Co., Seattle and employs York com- 
pressers. The Sandvik stainless steel 
belts and other freezing equipment 
was supplied by the Seattle firm. 
OTHER PLANT OPERATIONS include 
the removal of the potato skins in 
caustic soda, followed by a thorough 
washing, as shown in the cover picture. 
The product is then in:pected, after 
which the portion to be cooked is fried 
in automatic equipment (see pictures 5 
and 6, above). 

After freezing, the products are pack- 
ed in one of three lines—a high-speed 


with capacity of 


8—BURLEY PLANT of idaho Processors 


6—COOKED POTATO processing room. Frying is handled avtomat- 
ically in this spacious installation. 


9-oz. and 16-oz. retail, and a new auto- 
matic institutional line handling eight 
30Ib. cases per minute. This latter fea- 
tures a filler with Syntron controls, was 
developed by Brown Industrial Scale 
Co., and is shown in picture 7 below. 
IDAHO POTATO PROCESSORS is 
principally owned by leading potato 
growers of the area. Officers include 
Sterling Johnson as president, Elie 
Weston as secretary, and Ross Neilsen 
as treasurer. Operating officials are: 
Robert Bohannon, general manager; 
Arthur Oppenheimer Jr., salesman- 
ager; Orval H. Zook, comptroller, Will 
Hansen, traffic manager; Harry Hans- 
ford, purchasing agent; and Ralph 
Lewis, frozen food packaging super- 
visor. Theodore Raaymakers is an addi- 
tional official in accounting, and 
Charles Stone in sales. 

For more information eon the Burley plant of 


Potato Processors, Inc., please write Canner/Packer, 
59 E. Monroe, Chicage 3, Iii. 


Other firms which supply the Burley plant include: 
Strip cutters Urschel Labs. 
Blanchers Food Machinery & Chem. Corp. 


Retail package fillers (Concorra F 
fillers) 


Covustic soda 


Container Corp. 


Stovffer Chemical Co. 
Hooker Chemical Corp. 


Structure at right is new 


warehouse for raw product storage. 
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Moire Method 
for Estimating 
Internal Vacuum 
of a Can-- With- 
out Destroying 
the Can 


By IWAHO SHIGA 


The Oriental Canning Institute Hi- 
bariga-oka, Kawanishi-shi Hyogo- 
ken, Japan 


FIGURE 1 (right). Vacuum dessi- 
cater used in the method, and a 
can ready to be examined. A is a 
vacuum gauge, B the dessicator, C 
is @ can to be tested, D a disc of 
plane grating, and E a pressure 
rubber tube connected to an as- 
pirator. 


Internal vacuum of a can is generally measured by 
means of a puncture vacuum gauge tester, and flip vacuum 
testers are usually used for estimating the vacuum without 
puncturing the can. 

Internal vacuum may also be estimated by means of the 
optical method such as appeared in the issue of Aug. 10, 
1953 of the Canner. 

A new method that I wish to describe herein is based 
upon “Moire” phenomenon appearing on the disc of glass 
plane grating which is placed on the flat cover of a can 
having no expansion ring like that of 6 fl. oz. fruit juice 
can. For convenience’ sake the new method is designated as 
Moire Method 


Description of the method 

A can to be examined is placed within a vacuum des- 
sicator (Fig. 1) and subjected to a gradually increasing 
external vacuum (or inside vacuum of the dessicator) 
until an equilibrium between the internal and the external 
vacuums of the can is established, and then the vacuum 
gauge attached to the lid of the dessicator at this instant is 
read. 


Experiments and results 

To test the performance of the Moire method for the 
estimation of the internal vacuum, 23 cans of 202 x 402 
size were seamed, especially without contents, under sev- 
eral different degrees of machine vacuum, by means of 
the semi-automatic vacuum seamer, and subjected to the 
tests. In the tests, internal vacuum was estimated by the 
Moire method at the beginning, and then determined again 
by means of FIRA Improved Puncture Vacuum Gauge. 
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Thus direct comparison of the two methods is obtained 
(Table 1). (Continued on Page 30) 


TABLE 1. Comparison of the Moire method and punc- 
ture vacuum gauge method. 





Internal vacuum of cans 
in inches of Hg 





Moire P.V.G. 
method method 





13.0 
7.0 
3.2 
10.0 
5.5 


Usb wre 


PIO im Mwhe 
ouM-;AwWSo US ADia 


Ate 
o'” 


— 
~ he 
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12.0 
14.0 
17.0 
14.8 
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and dampness ee 


The flavor and aroma of spices stay fresh longer 
when delivered in Qwens-lilinois glass containers 


Glass containers pre serve the won- 
derful, distinctive flavors of spices 
even after they have been opened 
and resealed. That's why a panel of 
homemakers from all sections of the 
United States recently reported they 
prefer glass over any other type of 
package for spices. 

Glass is the most nearly inert of 
all materials. It won’t add to nor 


subtract from the flavor of the prod- 
uct inside the jar. Spices look their 
best in glass, too. And there's less 
chance for spillage. In glass, spices 
are easier to remove, easier to 
handle, easier to store. 

The requirements of both home- 
makers and spice packers guided 
Owens-Illinois in developing these 
attractive packages for spices. 


DURAGLAS CONTAINERS 
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AN @ PRODUCT 


Give your product every market- 
ing advantage in building continu- 
ing sales, through the Owens-Illinois 
Complete Packaging Approach—the 
right Duraglas® Container, fitment, 
and closure .. . attractive, eye- 
catching label designs . . . shipping 
cartons imprinted with your sales 
message. Call the nearest Owens- 
Illinois office for full information. 


Owens-ILLINoIs 


GENERAL OFFICES - TOLEDO 1, CHIO 
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FIGURE 2 (above). When an & lines/1 mm plane grating is placed 
on the flat top of a can having a good internal vacuum, the moire 
appecrance is as in this photogroph 


FIGURE 3 (below). When the plane grating is placed on a can with 
ne vacuum, the moire appearance is like that on the two centainers 
shown 


Moire Method for Estimating 
Internal Vacuum 


(Continued from Page 28) 


In order to further check the Moire method, commer- 
cial packs of orange juice, which had been stored for 
more than 27 months, were subjected to the tests men- 
tioned previously. The data obtained in this case are shown 


in Table 2. 


TABLE 2. Comparison of the Moire method and punc- 
tre vacuum gage method of determining 
the internal vacuum of cans. 





Internal vacuum of cans 
in inches of Hg 
Motre P Vv G. 


method method 








3.5 14.0 
0 13.7 
0 13.5 
5 21.0 

5 21.9 


10 
11. 

















[The data presented in Table | and Table 2 show a 
reasonable agreement of the Moire method and the 
conventional puncture vacuum gauge method in estimating 
the interna! vacuum of cans. 


Summary 

“Moire” appearance on the plane grating may be used 
as a useful method for estimating the internal vacuum of a 
flat top fruit juice can, without destroying the can and 
with reasonable accuracy 


Acknowledgement 
The author wishes to thank Dr. M. Iwata of Osaka Ind 
Tech. Exp. Sta. for his kindness in giving the author a piece 
of plane grating and valuable suggestion 





“How Come My Spoilage 


Is So High ?” 


We've been asked that many times over the years, 
by packers of various products. And we think that in 


most cases we have been able to do some good 


> 


While we don’t try any “doctoring” by mail, we are 
able to suggest who can answer a technical problem 


in processed foods 


So if you have a problem that you haven't been 
able to crack, write us. We won't try to tell you how 
to solve it—but we'll tell vou what we know and send 


you on to a man who can help you 


CANNER/PACKER 
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Series of Tri-Clover Valves serve 
HUNT FOODS Plant for almost 20 years 


The“ battery” of Tri-Clover stainless steel valves shown 

above are being used in the Hunt Foods, Inc. plant at 

Fullerton, California, in an atmospheric evaporator 
process for producing the well-known Hunt’s tomato sauce. An 
“ordinary”’ installation, perhaps, except that these same Tri- 
Clover valves have been giving reliable, trouble-free service in this 
plant for almost twenty years! 

Here is an outstanding example of the high quality material 
and workmanship that’s “ built-in’’ to the complete line of Tri- 
Clover stainless steel fittings, valves, pumps and tubing. 

Why not let Tri-Clover quality products help to achieve new 
standards of efficiency and sanitation in your processing oper- 
ations? Let our engineering staff help in solving your specific 
corrosion-resistant liquid or semi-solid conveying line problems, 

See your nearest Tri-Clover Distributor. 


LADISH CO. 


Tné-Clauer Diuision 


Kenosha Wisconsin 


IN CANADA: Brantford, Ontario 
EXPORT DEPARTMENT: & South Michigan Avenue, Chicago 6, Illinois Cable TRICLO, CHICAGO 
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CANNED FOOD PRICES 


F.O.B. packing plant, per dozen containers, as of the first of the 
month indicated. Data compiled from latest available price lists of 
individual packers. Districts as follows: 
ATLANTIC—Me., N. H., Vt., Mass., 
Md., Del., Va 

SOUTH—N. C., S. C., Ga., Fla., Ky., 
Ark., la., Okla., Tex., P.R 
MIDWEST—Ohio, Ind., IIL, 
Neb., Kans 
WEST—Alaska, Ariz., 
Ore., Utah, Wash., Wyo 


CANNED FRUITS 
August I, 1959 September |, 1959 


303 10. 303 10 
APPLES, ex. hvy. wtr 
Atl ‘ 11.50-12.00 
Wes 
APPLESAUCE, fancy 
Atl. 1.30-1.40 7.00 
Wes. . bee 
APRICOTS, ch hvis. 
Wes ?.00-2.05 11.48-11.7 2.05 
CHERRIES. RED TART PITTED, ae 
1.85-2.35 12.50 1.85-2.35 
1.85 10 
?.07-2.37 
NPITTED, Wes. ch 
dark 2.95 17.60 2.95 17.60 
light P 3.35 19.45-19.55 3.30-3.35 19.45 


( TRU S GR thease _(303 & 46 oz.) fey. swtnd. 
| 1.75 


Conn., N. Y., N. J., Penna., 


Tenn., Ala., Miss., Mo., 


Mich., Wis., Minn., Iowa, S. D., 


Calif., Colo., Hawaii, Ida., Mont., N. M., 


12.00 
9.25 


7.50 
8.50 


7.50 
1.55 8.50 40 


1.70-11.95 


12.50 
75-12.50 
12.00 
CHERRIES “SWEI rt 


So 
. aie §-SALAD (303 & 6 oz.) fey. swtnd. 

+e 1.87-2.80 1.85- 
RANBERRY SAUCE (No. 300) fcy. puree 
Atl 
FIGS, 
Wes 
FRUIT COC KI AIL, choice 
Wes 2.12 
FRUITS FOR SAI AD, fey 
Wes 
OLIVES, RIPE (No. | Tall) 
Wes. lg 68 
Wes. ex. lg >.70 
PEACHES—CLINGSTONE 
Wes. sliced 10.30 5 25. 
Wes. hivs : 5 75 
PFACHES—FREESTONE, ch. hivs. Elb 
Atl 
~~ 
Mid 
Wes. fcy 
PEARS, ch. hlv. Bart 
Mid 1.95-2.08 
Wes 2.22 12.3 
PINEAPPLE (No. 2) Wes. fey 
Sliced 374 
Chunk 
Crushed 
PLUMS 
Wes 


CANNED VEGETABLES 
Sugu 19S* September 1, 1959 

10 | 103 10 
ASPARAGUS (No. 300) fe 
Atl } 
Mid 
Wes 
Wes. white > 640 
REANS, GREEN LIMA, fey 
Atl 
Mid 
BEANS, GREEN SNAP, fey 
Atl 1.358 ; 1.2 34 7.00- 8.00 
So 34 ; 7 SO. 8.50 
Mid l . d ] : 700. 9.00 
Wes. B. I 1.7 
BEANS, WAX SNAP, fey 
Atl 
Mid 


choice 
>.97-2.32 11.80-12.60 80-12.55 


11.85 35-11.85 


16.60 16.75 


15.77 17.80 
16.90 17.20 


9.50 
9.50 


1.95 10.480-10.78 


14.00-14.40 


, 11.50 


PURPLE, ch 


small 


12.50 


9.15-10.75 


CROPS/PACKS/ MARKETS /PRICES 


1959 
a 


1959 
—10— 


September 1, 


August I, 
el’ 


i 
BEETS, fey. sliced 
Atl. . -« £20425 
Mid. 1.05-1.15 
Wes. ... 1.35 
C ARROTS, eh diced 
Atl. . 1.00 
Mid 90-1.00 
Wes. inti a a 
CORN-GOLDEN, CREAM & KERNEL, fey. 
Atl j ... 1.30-1.65 8.75-10.00 
Mid. 1.40-1.45 8.25- 8.75 
Wes 
CORN- WHITE, CREAM & KERNEL, fey. 
Atl. 
OKRA, fcy 
So. cut 
So. tomato 
PEAS, GREEN (No. 2 sieve), fcy. early, fey. sweet 
Atl. : > 1.85 2.60 
Mid. 1.85-1.90 11.50 1.80-1.90 
8.75 1.40 
11.50 1.80-1.90 11 
8.00 1.40-1.52 x 


$.25 
5.50 
6.10 


1.20-1.25 5.25 
1.15 5.50 
1.35 10 


5.00- 


5.90- 6.00 92 5.90 
4.75- 5.00 1.00 


1.27 
1.72 


1.40-1.45 


1.55 


10.00-11 


Atl : a 1.25 7.25- 
1.90 

1.40-1.52 

300) fey. 

So. 80 5.00 1.20-1.60 

PIMIENTOS (4-0z. Glass & Tin) whole 

So. 


Mid 
Wes e 
PEAS, BLACKEYE (No. 


~ 


1.65 
So. glass 1.85 
POTATOES, SWEET (No. 3-Vac.), fey 

Atl. syrup 2.30 9.75 

So. syrup 2.65 9.50 2.65 
Atl. vacuum 

So. vacuum 

POTATOES, WHITE, fey. 
Atl baa 1.05 
So. 1.25 
Mid 

Wes. . = 
PUMPKIN (No. 2%), fcy 
Atl. 1.50-1.55 
Mid 1.55-1.57 
Wes 1.50 
SPINACH, fey 

Atl. 1.40 1.40 
So P 1.20 1.20 
Wes . 1.15-1.30 . : 1.17 
OTHER GREENS, So. fey 
Turnip 95 
Mustard 95 
Poke 1.35 
SAUERKRAU T, 

Atl 

Mid 1.1 
Wes 1.35 
TOMATOES, Ex. Std 

Atl 1.458-1.50 
So 

Mid 
Wes. fcy 
TOMATO CATSUP—TIN, fey 

Atl 11 
Mid 9.5 
Wes 

TOMATO PASTI 
Atl 

Mid 

Wes 

TOMATO PUREE 
Atl. (1.045) 

Mid. (1.045) 

Wes 1.06) 
PTOMATO SAUCE (8-oz.) 


1.55 
1.57 


1.52 


4.50- 
4.50- 


95-1.00 
95-1.00 
1.35 


1.30-1.35 


(6-07 


’ 
(No 


MIXED VEGETABLES, fey 
Atl. peas-carrot 1.55 
Mid. peas-carro 
Wes peas-carrot 
Al succotash 

Mid. succotash 

Atl. other 


t 
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FOR THE FINEST IN 


Foop FREEZING SYSTEMS 


@ LOOSE PRODUCT BELT TUNNEL 
@ CONTACT PLATE FREEZERS 
e BULK AND PACKAGE FREEZERS 


@ REFRIGERATED WAREHOUSES & 
@ DESIGN AND CONSTRUCTION 


LEWIS REFRIGERATION CO. 


429 WESTLAKE NORTH 
SEATTLE, WASH. 


Branch Office—80 SE Taylor, Portland, Oregon 
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.PICKLE PROFITS 


Vapor-Vacuum Caps are simply the means to an end. 


The end: maximum profit for the packers we serve. 


Specifically: 


Consider the fact that in most food 
stores nowadays, the pickle shelves 
look pretty much like a Vapor- 
Vacuum Cap display. 


Obviously, these must be mighty 
good caps! But there’s more to it 
than that. 


The truth is that Vapor-Vacuum 
Caps are so predominant, because 
pickle packers make money by ally- 
ing themselves with the whole system 
of caps, machines, methods, and serv- 
ices they get from the creators of these 
caps. 

Pickle packers have learned they 
can improve their P & L position 
by working with White Cap—be- 
cause the total White Cap operation 
helps build profit in four specific 
ways: 

Ist—through constant concern 
with over-all packaging meth- 
ods and conditions. Better, 
faster pasteurizing.. . improve- 
ments in crispness and quality... 
new avenues for packers to increase 


variety ... are alla constant part of 
White Cap’s contribution. 


2nd—through concern with pro- 
duction efficiency. White Cap 
ideas, men, and machines are con- 
stantly at work, helping to produce 
favorable packing costs. 


3srd—through concern with 
packaging utility, convenience, 
appearance —expressed by devel- 
opment of handy packages, easy 
opening, and easy, effective reseal- 
ing—plus bright, modern appear- 
ance, 
Finally, behind all these factors, 
is White Cap’s concern for prod- 
uct protection. Helping packers 
to deliver pickles which open up 
fresh, crisp, and unchanged is White 
Cap’s No. 1 job. Packers agree that 
this job has been, and is, superla- 
tively well done. 

° . « 
Yes, the caps are only the means to 
an end. And the end is more profit 
for the packer! 


VAPOR-VACUUM Seal end ReSeal 


NEW Twist- Off: cap— 


= 


——— 


NEW Twist- Off: 


WHITE CAP COMPANY 


SUBSIDIARY OF CONTINENTAL E CAN COMPANY 
—— 








Mid. other 
Wes. other 


FROZEN VEGETABLES 


Retail per doz.) 
(Insti. per Ib.) 
Grade A) 
August 1, 1959 September |, 1959 
Retail Insti Retail Insti. 
ASPARAGUS—JUMBO, 10-OZ., 40-OZ. 
Atl. 4.20-4.50 48 4.50 
Wes 3.90 37-.46 3.90 
BEANS, FDHK. LIMA—10-07Z., 40-OZ. 
Alt 2.15-2.40 26 2.10-2.40 
Wes 1.45 19 1.85 
BEANS, BABY LIMA—10-OZ., 40-OZ 
Atl. 9()-2.38 20 1.90-2.35 
Wes 2.00 19 1.95 
BEANS, GREEN SNAP—REG. 9-OZ., 40-OZ. 
Atl. 1.75-1.95 18 1.75-1.95 
So 
Wes. 1.40-1.50 18 
BEANS, GREEN SNAP—FR. CUT 9-02Z., 40-OZ. 
Atl 1.75-1.95 18 1.75-1.95 
SO 
Wes 1.40-1.50 18 
BEANS, ITALIAN—9-OZ., 40-07 
Ad 
So, 
Wes. 1.60 
BROCCOLI—10-0Z., 32-OZ. SPEARS 
Atl. 2.20-2.38 
So. 
Wes 1.45 
BRUSSELS SPRTS.—10-O2Z., 
Wes , , 2.35 
CARROTS—50# 
Atl. 
Wes ’ 
CAULIFLOWER—10-02Z., 32-02. 
Atl. ‘ 2.25-2.38 
Wes. see 1.35-1.50 
CORN, CUT 10 OZ., 40-OZ. 
1.67-1.79 


1.50 


1.50 


1.35 
CORN, COB—2-EAR, 12-EAR 
Mid 
Wes. 1.75 
KALE—10-OZ., 32-07 


Atl 
MIXED VEGETABLES—10-O0Z., 40-OZ. 
Atl 1.75-1.93 18 
Mid 

Wes 1.55 17 
OKRA—10-O7Z., 40-OZ 

Atl 

PEAS, BLACKEYE 10-07 

Wes 

PEAS, GREEN—10-O02Z., 40-02 

Atl. 1.55-1.69 

So 

Mid 

Wes 1.25-1.35 14 
PEAS & CARROTS—10-0Z., 40-07 
Mid 

Wes 1.25 
POTATOES—9-0Z., 40-07 

Atl. Fr. Fr. 1.55-1.80 

Au. whipped 

Atl shredded 

Atl. puffs 

Wes, Fr. Fr. 

Wes. whipped 

Wes. shredded 07 
Wes puffs 

PUMPKIN & SQUASH—12-072Z., 4-LB 
Atl 1.63-1.67 09 
Wes 
RHUBARB 
Wes 
SPINACH 
So. leaf 
Wes. leaf 
SO chop 
Wes. chop 
OTHER GREENS 
Mustard, So 
rurnip, So 


10-OZ., 302 
10-OZ., 48-07 
1.05-1.35 


958.1 4 


10-0Z., 48-O7Z 


August 1, 1959 September |, 1959 


Reta! Insti Retail —Insti 
SUCCOTASH—10-0Z., 40-OZ. 
Atl. 1.85-2.15 
Mid. 
\. ee 


FROZEN FRUITS 


20 1.85-2.15 


1.85 18-.19 1.65 


August 1, September 1, 1959 
Retail Retail Insti 
APPLES (30% SLICED) 
Atl. 
So. 
Mid 
Wes 
APRICOTS (302% HALVED) 
Wes , 
CHERRIES, RED (302 PITTED) 
Atl 
Mid 
Wes 
CHERRIES, SWEET (302) 
Wes 
GRAPES AND PULP (442) 
Atl 
So 
Mid 
PEACHES, FREESTONE (12-O07Z., 30# SLICED) 
Atl 2.58 18 2.58 
So 
Mid. 13 
Wes 10-.14 
PRUNES (302) 


Wes a 
BLACKBERRIES (#30) 
Wes. ioe tomcat ike 
BLUEBERRIES (3027) 
Atl. 


Mid 
BOYSENBERRIES (302) 


es 
CURRANTS (BBLS.) 
Atl. 
Mid. 
LOGANBERRIES (302 ) 


es “ 
RASPBERRIES, BLACK (302) 
Atl 
Mid 
Wes 
RASPBERRIES, RED (10-O7Z., 302) 
Atl ?.25-2.90 24 
Mid > 90 
Wes 
STRAWBERRIES (10-OZ. SL., 
Atl > 30-2.56 
So 
Mid 
Wes 2.05-2.24 
MIXED FRUITS (12-07Z.) 
Wes 


FROZEN JUICES 


(Retail per doz. 6-07 
(Insti per doz. 32-oz.) 


2 


30% WHI 


\ugust |, | September 1, 1959 
Retail Retail Insti 
GRAPEFRUIT 
So 
LEMON 
Wes 
LEMONADE 
So 
Wes 
LEMONADE, PINK 
Wes 
LIMEADI 
So 
Wes 
ORANGI 
So 2.00-2.3 
W es 2 
ORANGE—GRAPEFRI 
So | 62 l 
TANGERINI 
So 
GRAPI 
Atl 1.35-1 
FROPIC PUNCH 
So 1.63 | 
Wes ] s< 
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Products with the dig /ook stimulate the buying impulse 
of the busy shopper. Only multiple packaging puts the 
big look right in the middle of crowded retail shelves 
where it really stands out. Better yet, only multiple 


packaging backs up the big look with a dig buy to match. 


Discover the new potentials and new directions of 


this high-powered merchandising combination. . . . Send 


today for a revealing, factual analysis of a recent survey 
on multiple packaging, conducted by Container Corpo- 


ration in cooperation with National Canners Association 


(cca) CONTAINER CORPORATION OF AMERICA 


Container Corporation of 
Valley Forge Marketing Ce 
5000 Flat Rock Rd., Phila. 27 


Please send me your Big Look 


Multiple Packaging Survey 








CANNED FOODS 


Vegetable and Juice Packs 
Down in 1959; Others Up 


Canned Fruits: Preliminary data and 
trade estimates point to a 1959 US. 
pack of about 131 million actual cases 
all sizes, compared with 119 millions 
in 1958. Processors are putting up 
larger 1959 packs of apricots, red 
cherries, cocktail, peaches, pears, pine- 
apple and purple plums. Olive produc- 
tion in 1959-60 is sharply down, but 
most other items are little changed in 
prospect from the 1958 outturn. 

Canned Vegetables: Preliminary 
figures point to a 1959 U.S. canned 
seasonal vegetable output of about 183 
million actual cases. This compares 
with 192 millions in 1958. Packs of 
asparagus, beets, peas, tomatoes and 
tomato products all are reduced this 
season. Corn and spinach production 
is up, other products relatively un- 
changed. 

Canned-bottled Juices: The 1958- 
59 U.S. pack of canned and bottled 
single-strength shelf-pack juices is now 
estimated at about 108 million actual 
cases, down from the 102 millions of 
1957-58. Very preliminary data for 


1959-60 suggest a probable pack of 
about 104 million cases. Total citrus 
production is expected to be about the 


same as in the 1958-59 season, apple 
and grape packs down, pineapple and 
prune up, tomato curtailed. 

Canned Meats: Excluding spaghetti 
and soup packs, the U.S. 1959 canned 
meat output is running slightly ahead 
of 1958 to date. A pack of about 31.7 
million 48-lb. cases is indicated, vs. 
31.1 millions last year. The canned 
poultry output is approximately on a 
par with that of 1958, or about 3.6 
million 30-lb. cases in both years. 

Spaghetti: Production of canned 
spaghetti with meat is running sharply 
higher in 1959 than it did in 1958 
The total spaghetti pack in canned form 
is estimated at 12 million cases this 
season, against 10 millions last year 

Canned Soups: Canned meat soups 
are showing a considerable gain in 
1959, but canned tomato soup should 
be down, reflecting the smaller acreage 
and crop of processing tomatoes. The 
over-all output is estimated at about 
50 million 30-lb. cases, up a million 
from 1958. 

Other Canned Foods: No data are 
being released on baby foods, or on 
nationality foods. The non-seasonal 
vegetable pack is expected to run about 
the same as that of 1958, or around 
68 million cases (24/2s). Pet food pro- 
duction is expected to total 42 million 
cases this year, up from 40.2 millions 
in 1958. The U.S. output of shorten- 
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ing and lard is running sharply higher 
in 1958-59, and should be reflected in 
a bigger pack in metal containers. Low 
prices are stimulating coffee sales, 
which promises a bigger canned coffee 
output in 1959. 


GLASSED FOODS 


Larger Pack in Sight 
for 1959 Season 


Total Pack: In the first seven months 
of 1959, U.S. shipments of glass con- 
tainers for food products showed a 
gain of nearly 7% over the like period 
of 1958. If the pace continues through 
the year, the 1959 output of glassed 
foods will be about 367 million cases 
(2 dozen per case), against the 1958 
figure of 343.7 millions. Widemouth 
shipments by container manufacturers 
are up 4‘7 in the seven-month period, 
and narrow-neck bottles are showing 
a jump of 16%. 

Maraschino Cherries: California's 
1959 brined cherry output was only 
64,760 bbls. (8,095 short tons), a drop 
from the 78,904 bbls. produced in 
1958. Overseas, the Italian pack is 
down from 16,000 short tons in 1958 to 
7,200 in 1959, so U. S. imports should 
run less than the 957 short tons of 
1958-59 and considerably under the 
1,904 tons of 1957-58. The Maras- 
chino cherry pack in glass, therefore 
should be relatively small in 1959. 

Honey: Temperatures above normal, 
and moisture below average in many 
sections of the country have limited 
production of honey in the United 
States in 1959. While a reasonably good 
fall flow is in prospect, the over-all out- 
put is not expected to come up to the 
level of 1958, when 265.6 million Ibs. 
were produced. The 1958 output was 
second largest in the nation’s history, 
exceeded only by 1952’s 272.6 million 
Ibs. 

Peanut Butter: Nearly 363 million 
lbs. of shelled peanuts went into butter 
in the fiscal year ending July 31, 1959, 
USDA reports. This is the largest quan- 
tity since records have been kept, and 
compares with 357 millions in 1957-58 
and 320 millions in 1956-57 

Pickles: The U. S. crop of cucum- 
bers for pickles 1s expected to run about 
10 below that of 1958, when 
356,800 tons were harvested. The yield 
IS as good this vear as last, but planted 
acreage was reduced substantially. 

Salad Dressings: The U. S. glass 
pack of salad and cooking oils, and of 
mayonnaise and salad dressings, is ex- 
pected to go up again moderately in 
1959. Production of salad and cooking 
oils (excluding shortening, and includ- 
ing oils going into salad dressings) is 
reported by USDA as 576 million Ibs 


in the first quarter of 1959, and 531 
millions in the April-June quarter. 
Comparable figures for 1958 are not 
available. 

Tomato Products: U. S. glassed cat- 
sup and chili sauce packs are running 
smaller in 1959 than in 1958, reflecting 
the smaller acreage planted to process- 
ing tomatoes. While yield per acre is up 
slightly—from 12.4 to 12.6 tons, ac- 
cording to preliminary data—over-all 
size of the crop is down from 4,287,- 
000 to 3,641,000 tons. 

Fruits, Vegetables: Glass packs of 
fruits and vegetables in the United 
States in 1959 are expected to be little 
changed in total from 1958 but with 
some individual variations. 


FROZEN FOODS 


Moderate 1959 Gain 
in Packs Is Likely 


The U. S. output of frozen foods, af- 
ter adding up to more than six billion 
pounds for the first time in history in 
1958, is expected to show further gains 
in 1959. 

Fruits: Processors receipts of berries 
for freezing, canning and preserving 
have been generally poor in 1959— 
strawberries off more in California 
than there have been gains in Oregon- 
Washington - Michigan, boysenberries 
down a third in four states, black rasp- 
berries off in Oregon and Washington, 
blackberries seriously short in five 
states. The pack of red cherries is sub- 
stantially larger, and some gain in tree 
fruit production is believed to have oc- 
curred. The total fruit pack, however, is 
likely to be little if any more than the 
610 million Ibs. of 1958. 

Vegetables: The U. S. pack of 
1,163.8 million Ibs. in 1958 (excluding 
potato items) is expected to be exceed- 
ed in 1959, but whether the output will 
come up to the level of 1956, when 
1,343.4 million Ibs. was turned out, is 
problematical. The frozen potato prod- 
ucts Outturn is expected to run larger in 
i959 than the 269.5 million Ibs. of last 
season 

Juices: The 1958-59 citrus juice and 
juice concentrate pack is estimated at 
88 million gals.; a new record and well 
above the 65 millions of 1957-58. Pro- 
duction of other frozen juices, and cit- 
rus and other ades and punches, is be- 
lieved to have run about 15 million 
gals., also a record and considerably 
more than the 12 million gals. of last 
season. In the 1959-60 season, some 
items will be up and others down, but 
the total production is expected to be 
about the same as that of 1958-59. 

Seafoods: U. S. production of fro- 
zen fish sticks has run 32.0 million Ibs. 
in the first half of 1959, vs. 30.7 mil- 
lions in the first six months of last year. 
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ANGELUS 


CAN CLOSERS 


ALL Round Can CLOSING 
REQUIREMENTS 





The complete line of Angelus Seamers round can closing machines. Every 


with their wide range of accessories are machine is backed by over 45 years of 
adaptable for any type of product in specialized experience. 

production volume from 30 to 500 cans Angelus machines are rugged and 
dependable; they are simple to operate 


per minute 
and maintain; they represent the lowest 


Angelus is the nation’s only manufac- 
turer exclusively producing automatic possible initial investment. 


complete details 

cy hes vee Sanitary Can Machine Company 
can dimensions 
and your capacity 
requirements 
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Ihe total 1959 pack, therefore, should 
exceed the 60.9 millions recorded in 
1958. U. S. frozen fish portions packs 
are gaining even more rapidly, produc- 
tion having been 17.5 million Ibs. the 
first half of this year against 9.9 mil- 
lions in the like period of 1958. The 
total 1958 output was 21.8 million Ibs. 


DRY FOODS 


Peanuts Down But Most 
Other Dry Foods Gain 

Peppers: California is producing a 
larger crop of peppers for drying than 
in any previous year, preliminary fig- 
ures indicate. Acreage is up from 4,360 
acres in 1958 to 5,700. Approximately 
5,600 tons were produced in 1958, so 
the 1959 crop should be some 7,000 
tons. Of the 1959 acreage, 2,400 acres 
are in California peppers, 1,580 in 
Mexican and 1,720 in paprika and 
sweet California 

Peanuts: In the 1958-59 marketing 
year which ended July 31, the U. S. 
supply of peanuts (farmers’ stock 
basis) was 2.2 billion lbs., up 16% 
from 1957-58. Edible usage totaled 707 
millions shelled, the largest quantity 
since the 752 millions of 1944-45. Nev- 
ertheless, the carryover (in all hands) 
this August | was 506 million Ibs. 
(farmers’ stock basis), the highest ever 
The figure was as low as it 
because about 265 million 


recorded 
was only 
lbs. of farmers’ stock peanuts were put 
under the support-price program (and 
were almost all acquired by Commodity 
Credit Corp.), and another 88 millon 
Ibs. (shelled basis) of No. 2s was pur- 
from shellers by CCC. The 
being harvested 


chased 
1959 crop currently 
was reduced by a 2 cut 


ind by untavorable weather, to about 


in acreage, 
94 of the size of that of 1958, or to 
about 1,727,000,000 Ibs 

Tree Nuts: The 1959 tree nut har- 
vests of the U. S. are believed to have 
for 1958 in 


compared with those 


thousands of tons (unshelled basis) 


Item 1958 1959 
Almonds 19,800 70,000 
Filberts 7,500 10,200 
Pecans 87,400 69,100 
Walnuts 88.700 68.400 
Total 203,400 217,700 


Fruits: The U.S. 1959 pack of dried 
fruits is estimated at about 405 thou- 
sand tons (including dates), compared 
with 323 thousands in 1958 and 411 
thousands in 1957. The major gain will 
be in prunes, and secondly in raisins, 
whose normal 1958 crop was cut by 
unseasonal rains which destroyed 
much of the fruit after harvest. 

Eggs: More than 154 million lbs. of 
eggs were used for drying in the 
first seven months of 1959, contrasted 
with 63 millions in 1958. 
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Considering A Change? 
Know Your Market First 

Large packages have been becom 
ing more popular in the last three 
years. This does not mean that small 
packages are out. The small package 
is still the best way to acquaint the 
consumer with your new product. But 
once the product is established, the 
trend seems to be toward larger pack- 
ages. 

If you are thinking of changing 
your package size, here are a few 
suggestions to keep in mind: 

e Learn which sizes are in the up- 
grade in your market 

e Analyze the factors on 
this trend depends 

e Establish a definite objective for 
the new package; is it a deal-type or 
one that can last for years? 

e Know your market characteris- 
tics, either nationally or sectionally. 

e Don't rule out the small package 
in your plans. 

A sound marketing program will 
have definite advantages for the com- 
pany using it and the retailers selling 
the product. The use of sectional 
merchandising can be used effectively 
by a local manufacturer 


which 


—Survey conducted by A 
c hic ago 45, dil 


sen Co., 


MINT FLAVORED PINEAPPLE CHUNKS will be 
leading the parade of Libby's advertised 
products during the coming year's promotion. 
Mainstay of the campaign will be a monthly 
schedule in Readers’ Digest. A special bonus 
ad appeared in the Oct. 4 issue of This 
Week magazine. 


Artificial Sweetening 
Sells Grapefruit Juice 

A test market in Ft. Wayne, Ind., 
indicates that an artificially sweetened 
grapefruit juice can be marketed suc- 


cessfully. During the 10-week test, 
sales of sugar -sweetened grapefruit 
sales increased; sales of unsweetened 
grapefruit juice decreased. The total 
sales, however, showed an increase 
over the pre-promotional period. 
While only 14% of Ft. Wayne 
homemakers bought artificially sweet- 
ened juice during the study period, 








SALES PATTERN for Ft. Wayne, is adjusted 
seasonally, according to national figures on 
monthly household usage. 


such response appears favorable in 
promotion effort, the 
length of the study period and the 
number of regular grapefruit juice 
users in the market. A high proportion 
of users made repeat purchases and ex- 
pressed general satisfaction with the 
product. A high proportion said that 
they would continue to buy the prod- 


uct 


view of the 


Survey by Robert F Frye, J 
Scott Hunter and Michael G. Van 
Dress, USDA, with Florida Citrus 


Cooperation 


For Apples: More Promotion 
and Combination Sales 
Applesauce is purchased by 


more 
than 75% of homemakers all year 
around. And 75% of the users buy 
more than one unit at a time 

Applesauce is the favorite. In year- 
around popularity, sliced apples are 
second with 60% and apple pie fill- 
ings, third with 51% of consumers. 
Also, the average purchase of these 
products is in less than 2 units, com- 
pared with an average of 3.4 units per 
purchase for applesauce. 

A need is shown for an increased 
promotion of apple juice, pie fillings 
and slices. In some cases, a combina- 
tion sale is suggested. During the Na- 
tional Apple Week, “two for” sales 
may be an effective method of mer- 
chandising sliced apples and apple pie 
fillings. 

—Report of Market Research Div., 
of Owens-Illinois Glass Co. for 
Processed Apples Institute. 
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GLASS CONTAINERS 
FOR METAL CLOSURES 
PACKAGING COUNSEL 





Laboratory photographs, 
magnified ten times, of a 
Ball “Deep Lok” closure 
on a thread gauge show- 
ing six positions of a 
complete turn. 









Good pull down 
Effective seal 


Similar photographs of a 
t competitive closyre on / 
the same thread gauge. 
ae 
i 
” a 
Pal 
a. i 
{ Poor pull down ae 
Ineffective seal 


now using? Does its thread design make 
possible a completely effective seal? 
See the answers to these questions 
for yourself. At your request your Ball 
representative will arrange to have 
photographs like the above taken of 
your present closure. Then you can be 








1 
| 





* Compare the closure thread silhouettes 
above. Note how the "Deep Lok” thread 
design of the Ball Closure fits further 
under the corresponding thread of the 
gauge, providing maximum pull down 
and a more effective seal. 

Is your product receiving the best pos- 
sible protection from the closure you are the judge. 


BALL BROTHERS COMPANY, INC., Muncie, Indiana; Chicago, Illinois; 


El Monte, California. Represented in major cities throughout the United States. 








SUPPLIERS NE 


Companies & Plants 


Kaiser Aluminum & Chemical 
Corp., Oakland, Calif., announces that 
the expansion of the packaging re- 
search and development center in 
in Chicago, Ill., is nearly completed. 


Miles Chemical Co., Elkhart, Ind., 
div. of Miles Laboratories, Inc., an- 
nounces that citric acid, made by a 
submerged fermentation process, will 
be available as soon as a $3.6 million 
citric acid production expansion is 
completed in Elkhart 


Horix Manufacturing Co., Pitts- 
burgh, Pa., has acquired the Canning 
Machinery Co. of Portland, Ore., 
manufacturer of the CAMCO line of 
coolers, pasteurizers, sterilizers, etc. 

Dodge & Olcott, Inc., New York 
City, manufacturer of essential oils, 
etc., celebrates its 161st anniversary 


this October 


National Can Corp. will build a 
60,000 sq. ft. manufacturing plant at 
Yakima, Wash. Production capacity 
will be 100 million cans annually and 
is expected to begin in November. 


Hercules Powder Co., Wilmington, 
Dela., is sponsoring a $500,000 pro- 
gram that will be concerned with the 
basic study of the toxicological proper- 
ties of chemicals which Hercules sup- 
plies to the food packaging industry. 
The program, developed with the co- 
operation of the Food & Drug Ad- 
ministration, will be conducted by the 
Industrial Bio-test Laboratories, Inc., 
Northbrook, III. 


Union Carbide Plastics Co., New 
York City, has started high pressure 
polyethylene production at its new 
Whiting, Ind. plant. The plant has a 
capacity of over 400 million lbs. of 
low-density polyethylene a year 


American Can Co., New York City, 
is installing its ninth unit of coil pro- 
cessing centers in its Halethorpe, Md. 
plant. Beginning of operations is sched- 
uled for December | 


Hodag Chemical Corp., Chicago, 
Ill., manufacturer of surface-active 
chemicals, has completed construction 
of its enlarged production, laboratory 


and office facilities 


Stone Container Corp., Chicago, 
lil., has purchased the Delmar Paper 
Box Co. of Cincinnati, Ohio, for an 
undisclosed cash settlement 


Continental Can Co. of Canada 
Ltd., Toronto, has moved all of its 
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executive offices into a new building 
called the Continental Can Building, 
790 Bay St. 


Crompton & Knowles Packaging 
Corp., Holyoke, Mass., has created a 
department of sales coordination to 
service its customers in the packaging 
field. Gordon S. Swift has been named 
sales coordinator. 


Dow Chemical Co., Midland, Mich., 
will build facilities for the production 
of polypropylene at Torrence, Calif. 
The project will be the first of its 
kind in the West and will cost several 
million dollars to construct. 


Continental Can Co. will build a 
250,000 sq. ft. can plant and ware- 
house in Shoreham, Mich., a suburb of 
St. Joseph. It will be initially equipped 
to produce 250 million cans a year. 
The firm is installing a 280 ft. long 
corrugator at is Tyler, Texas plant. 
This is the final stage in an expansion 
project which began in February. Com- 
pletion is expected Oct. 1. 





NEW PRINTING TECHNIQUE. Muirson, 
Inc., major label printer, has devised 
@ new method by which several 4- 
color jobs are printed at the same 
time. The process, which is less expen- 
sive for small runs, is offered at the 
three Muirson plants — Meriden, 
Conn.; Peoria, Ill.; and San Jose, 





Calif. 








Men in the News 

Jonathan |. Clement, general reg- 
ional merchandising manager for 
Owens-Illinois Glass Co., Toledo, 
Ohio, was promoted to manager of 
the newly formed sales promotion 
dept., Glass Container Div. 


R. W. Richardson has joined the 
processor sales staff of Michael-Leon- 
ard Co., Davenport, Ia. He will main- 
tain headquarters in Dousman, Wis 


Eugene G. Ward has been ap- 
pointed to the Crag Agricultural 
Chemicals staff in White Plains, N. 
Y., according to Union Carbide 
Chemicals Co., Div. of Union Car- 


bide. 


S. B. Smart, Jr., has been appointed 
general manager of the mid-eastern 
district, Continental Can Co., New 
York City. 


Fred W. Thiem has been named vice 
president of production for Hoerner 
Boxes, Inc., Keokuk, Ia. 


Dr. W. F. Waldeck has joined Klen- 
zade Products, Inc., Beloit, Wis., as 
director of research and laboratories. 


os 
R. S. Field 


R. Stanley Field has been appointed 
market analyst for the Pfaudler Co., 
div. of Pfaudler Permutit Inc., Ro- 
chester, N. Y. 


Robert A. Claubault has been ap- 
pointed manager of a newly-created 
sales development department for con- 
tainer sealing compounds, Dewey and 
Almy Chemical Div., W. R. Grace 
& Co., Cambridge, Mass. 


R. A. Clabavit 


Obituaries 


James J. Heekin, 87, chairman of 
the board of Heekin Can Co. and 
Heekin Inc., died recently. Mr. Heekin 
had been ill a long time, and prior to 
his death, had been confined to his 
home in Cincinnati, Ohio. 


Edwin W. Buschman, president of 
the E. W. Buschman Co., Cincinnati, 
Ohio, died recently. 


William Spencer Bowen, 73, an 
authority on spray drying and founder 
of Bowen Engineering Inc., North 
Branch, N. J., died recently in Muhlen- 
berg Hospital, Plainfield, N. J. He re- 
tired from his post of director of re- 
search in 1951. 


Carle C. Conway, 81, former presi- 
dent and board chairman of Conti- 
nental Can Co., died recently in his 
cottage in Lake Placid, N. Y. Mr. Con- 
way had been a leading figure in the 
development of the American packag- 
ing industry for 45 years. 


Alfred Kauffmann, 79, former 
president and director of Link-Belt Co. 
of Chicago, Ill., died recently in Chi- 


cago. 
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How a halfback with 
a snack helps sell 
products containing sugar 


Athletes often “run out of 
gas” before the final gun 


How can they get 
quick energy 
to finish strong? 


Sugar starts furnishing 
energy within 3 minutes 


No other food, by 
itself or in sugar packs, 
provides energy so fast 





Why does a halfback eat 
am Sugar between halves? 





The halfback fueling up in this month’s Sugar adver- 
tising helps illustrate the fact that everyone gets 
quick energy from sugar and products containing 
sugar. This ad also points out to over 80 million 
Americans how sugar helps control weight, and how 
it enhances flavor. All three points are ultimately 
slanted toward one objective: to sell more sugar and 


products containing sugar. 











SUGAR INFORMATION, INC. 


New York 5, New York 


SUGAR means sucrose (both cane and beet 
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'/ J] FOOD TECHNOLOGY 


Care of Filled Cans Important 
in Cannery Operations 

Warehouse care of filled cans is a 
highly important part of cannery op- 
erations. The filled can has reached its 
highest investment cost at this time. 

In warehouse care of filled cans: 
The higher the warehouse temperature, 
the faster the rate of internal corro- 
sion. 

It is desirable to maintain constant 
storage temperatures below 75°F. with 
adequate ventilation to prevent early 


-sezekek bi 
«<sée 2 eebekii 
: = a miles be” 
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development of hydrogen springers or 
perforations, and to avoid fluctuating 
temperatures to prevent external rust- 
ing caused by sweating or condensa- 
tion of moisture on the cans. Sweating 
usually develops with sudden increases 
in temperature or humidity; opening 
warehouse doors to outside air on a 
warm, humid day; shipping cold cans 
into warm areas; and transfer of steam 
laden air to warehouses adjacent to 
processing areas. 

Proper heating, air circulation and 
ventilation around the stacks, and suit- 


WILL IT 
cosT YOU 
TOO MUCH 
---to fill 


this space? 


Profitably meeting the growing demand for foods means 


more than just increasing production. 
consistent product quality ... 


It also requires 
and low operating costs. 


Replacing outdated processing machinery with modern 
Robins equipment can help protect your profits now and 


in the 1960s... 


by giving you greater production of high 
quality foods at less cost. 


For details on how Robins equipment fits into your 


profit picture, 


see your 


Robins representative. Or, 


write for FREE TECHNICAL CATALOG. 


AN EXAMPLE... 


The Robins Thermotic 
Biancher keeps shrinkage 
at a minimum. Engineered 
steam flow completely 
eliminates guesswork. 


AKRobins 


AND COMPANY, INC. 


Manufacturers of Food Processing Equipment Since 1855 
713-729 £. Lombard Street, Baltimore 2, Md. 
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able temperature control will do much 
toward reducing external rusting due 
to sweating. And finally, it should be 
standard operating procedure to make 
periodic checks once a week or oftener 
of all blocks of warehoused merchan- 
dise to make sure they are remaining 
in good condition. A frequent quick 
close check of a few cases on the out- 
side of a stack is a good guide as to 
whether or not the warehousing condi- 
tions are keeping cased goods in tip- 
top condition. 
—Dr. Rees B. Davis, food technolo- 
gist, Metal R & D Dept., Continen- 
tal Can Co., at Pennsylvania Can- 
ner’s Workshop. 


Pickle Packers Write 
New Sanitation Code 

A new revised and extended Code 
of Sanitation for the pickle industry 
has been completed by the National 
Pickle Packers Assn. 

The new code is being distributed 
to state and federal regulatory of- 
ficials as well as to pickle packers. 

Developed under the leadership of 
Harry Hirsch, NPPA Research Com- 
mittee chairman and vice president of 
Glaser, Crandell Co., Chicago, the 
code is a further step in the associa- 
tion’s continuing educational program 
On sanitation. Other elements of the 
sanitation program include compre- 
hensive seminars and extensive dis- 
cussions at regional NPPA meetings 
across the nation. 


Dried Foam Makes 
Instant Juice Powders 

A laboratory technique of whip- 
ping up a juice concentrate into a 
foam and then drying the foam, has 
proven successful. The result is a high- 
quality instant powder. 

Powders of good flavor and color 
have been made from tomato, apricot, 
pineapple, apple, grape, and orange 
juices, from whole and skim milk, 
coffee, prune whip, beef and chicken 
broths, and lemonade. 

Technique is to stabilize the con- 
centrate with approved food additives. 
Amounts used are about 1°% of the 
dry solids. Adjustments in amounts 
of stabilizer used and in the whipping 
speeds serve to control density of the 
foam. Foam is spread on belts or 
trays and dried in a stream of warm 
air. The dried foam is crushed and 
compressed into pellets. But because 
the foam structure remains in the 
pellets, they mix readily with water. 

The powders are lower in moisture 
content at a given relative humidity 
than spray-dried products and they 
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URSCHEL 
Models F, 6. H and GE... 
are 4. Separate Cutting Units! abit 


They all look altke...all operate alike *\\ Sst « 


cuts each produces. 























but each |. he Sec von wooun |] || 9072 1 sore venue 


produces 
a different 


range of 


cut sizes! 


BEETS, * FRUIT COCKTAN— 
CARROTS, 





The product to be diced is fed 
first to the inside of a slicing shell, 
where it is then rotated by an 
impeller at high speed. Centrifugal 
force causes product to slide 
around the inside surface of slicing 
shell. As product approaches top of 
this shell it slides over an adjustable Cuts UP TO MODEL Gk CUTS UP TO . | 
slicing gate which controls slice 15 TONS PER HOUR 10 TONS PER HOUR 
Sdunoteh Aeagtaee : —, Ny Poraross, 
slice ane cut knives ride down € } pent. & SSStS, CARROTS, 
ye —Ac* //:) SWEET POTATOES, IS, PINEAPPLE, 


ey yo 
. CABBAGE, PICKLES, nH ; 





























some 


throw the product into th 
row the product into the MELON, APPLES ” me 


revolving circular knives that 
cut the strips into cubes. 


This new cutting principle has 
many advantages over previous 
methods. When slicing any product 
with a knife, the product tends to 
crack parallel with the knife’s 

edge, particularly in brittle, root 
vegetables. Product cracking is 
overcome by cutting parallel with 
the strains set up, thus eliminating 
strains and the resultant cracking. 





Product damage is eliminated by 
moving the product in a straight 
line from the time the first cut is 
made until the last cut is made, 
which reduces impact and crushing, 
and makes possible the high UW RSC uM EL 
operating speed and quality of —## 
cut produced. HH LABORATORIES inc. 


VALPARAISO, INDIANA 





















































Designers and manufacturers of precision, high speed cutting equipment for food products 
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You test fast 
with this 


lowest-cost Abbe! 


B&Ll Abbe-3L Refractometer tests 
purity and concentration with top 
accuracy. Reads refraciive index to 
.0005; estimates to .0001. Reads dis- 
solv ed solids to .2%; estimates to .1%. 


Fastest, easiest operation ever. 
Upfront horizontal prism loads or 
wipes in a wink. You can actually 
complete several tests a minute! 


Lowest-cost Abbe. You pay only 
$745 for Abbe-3L . . . less than 29¢ 
per working day for the first ten years 
of its long trouble-free life. 


BAUSCH & LOMB OPTICAL CO 
69746 Bausch St., Rochester 2, N. Y 


|} Send me Abbe-3L Catalog D-280. 
I'd like a demonstration 
NAME 
TITLE 
COMPANY 


ADDRESS 


LOAD-LIGHT-LOOK:! 


—— 


hie 


— os 


Here are a few 

of the many areas 
where B&aL 

Abbe-3L Refractometers 
are standard 

test equipment: 


Education 
Research 
Development 


. 


Organic Chemicals 
Solvents 

Glass 

Oil Contamination 
Hydraulic Fluids 
Petroleum Derivatives 
Plasticizers 
Chlorinated Solvents 
Silicones 

Nylon 

Cocoa and Chocolate 
Salt Solutions 
Polymers 

Proteins 

Waxes 

Essential Oils 
Peroxide Solutions 
Coffee Solids 
Polyester Resins 
Paint Solvents 
Pharmaceuticals 
Biologicals 

Flours 


cake less than powders made by other 


methods. 
4. 1. Morgan, Jr.. L. F. Gin- 
nette, J. M. Randall, and R. P 
Graham of the Western Utilization 
Research and Development Div 
USDA, Albany, Calif. 


Grade Standards 

Grade standards developed by the 
U. S. Department of Agriculture are 
voluntary. Comments regarding stand- 
ards and requests for copies of stand- 
ards may be sent to and obtained 
from: Chief, Processed Products 
Standardization and Inspection 
Branch, Fruit and Vegetable Div., 
Agricultural Marketing Service, U. S. 
Department of Agriculture, Washing- 
ton 25, D. C. 


Proposed Changes to Standards for: 
Canned Fruit for Salad 

New Grade Standards for: 
Frozen Lemonade Concentrate 
Cauliflower for Processing 
Canned Blueberries 
Frozen Field Peas and Frozen 

Black-Eye Peas (First Issue) 

Broccoli for Processing 


Standards of Identity 

The Food and Drug Administration 
establishes standards which are bind- 
ing to every processor. Comments on 
proposed changes may be sent in 
quintuplicate to: Hearing Clerk, De- 
partment of Health, Room 5440, 
Health, Education and Welfare Build- 
ing. 330 Independence Ave., S. W., 
Washington 25, D. C. 
Proposed Standards for: 

Canned Peas 


Men in the News 

Dr. Ross A. Chapman of the Food 
and Drug Directorate, Dept. of Na- 
tional Health and Welfare, Ottawa, 
Canada, has received the 1959 Inter- 
national Award for food technology. 
The award was established by the 
Australian Regional IFT Sections for 
distinguished service in promoting the 
international exchange of ideas in the 
field of food technology. 


David M. Potter, president of Potte: 
Aeronautical Corp., Union, N. J., will 
be awarded the Edward Longstreth 
Medal by the Franklin Institute at for- 
in Philadelphia, Oct 
invented the Potter- 
which 


mal ceremonies 
21. Mr. Potter 
meter a rotary 


eliminates the need for thrust bearings 


flowmeter 


Dr. Melvin R. Johnston is the head 
xf the new Food Technology depart 


Tennessee 


ment at the University of 
Ihe 4-year scientific F.T. course will 
be modeled after the one approved last 
vear by the National Society of Food 


I echnologists 
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FERRO-PAK 
TREATED 


U.S. PAT. NOS. 
2,653,854-2,829,945-2,837,432 
Be) OTHER PATENTS PENDING 


aS 


on your can bags 


it means your tin cans are protected from rust 


NM it-Wu od -\acens od-| mal) Metall] ojicel am lamer: (alm ol-1eF-Mlalall oli c-mmotelarel-lal-t-lélela Mme |i-letellele-telela me) amavis ame) Mn Ze) 01 
tin cans by inactivating the corrosive action of oxygen and moisture. The chemical slowly 
vaporizes from the paper and forms an invisible protective film around the tin cans to. prevent 
corrosion. It also dissolves any moisture that may condense on tin cans due to temperature 
cycling, rendering the moisture non-corrosive. 

Ask your supplier for Ferro-Pak treated can bags; prevent damage to tin cans from moisture 


Cromwell pape company — 


180 North Wabash Avenue Chicago 1, Illinois « DEarborn 2-6320 


* Coated * Laminated « 


Reinforced ¢ Flexible) * Bags *« Sacks * Liners ° 


WE Taleh clon ala -16-060) Wal o¢-) 0) -16-Me Glealele-t-4ar-hi-te| 
arry, cover or protect all types of products 


(Single and multiwal!l construction, using all types of material t 
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Companies & Plants 

General Foods Corp., White Plains, 
N. Y., plans to extend its network of 
sales and distribution centers to St. 
Louis, Minneapolis, Wilmington, and 
Cincinnati by March 31 of next year. 
The firm also announced plans to 
build a new carton plant in Saratoga 
Springs, N. Y. The plant, occupy- 
ing 140,000 sq. ft., will supply the 
Birds Eye and Jell-o divisions. 


Campbell Sales Co., subsidiary of 
Campbell Soup Co., Camden, N. J., 
awarded a scholarship to John M. 
Svela of Hopkins, Minn., which pro- 
vides for a year's study in Food Dis- 
tribution at Michigan State University 


A. E. Staley Manufacturing Co., 
Decatur, Ill., has acquired the UBS 
Chemical Corp., Cambridge, Mass. 
The acquisition was approved by UBS 
stockholders recently 


National Fruit Product Co., Inc., 
Winchester, Va., has purchased a can- 
ning plant at Kent City, Mich., from 
the Larsen Co., Green Bay, Wis. The 
plant will be equipped with facilities 
for the processing of apple products 
apple sauce and apple juice. 


H. J. Heinz Co., Ltd., a subsidiary 
of the parent American firm, recently 
opened its new $18.2 million factory 
at Wigan, Lancashire, England. The 
group of buildings, covering 60 acres, 
includes a canning plant, can ‘factory, 
warehouses, welfare facilities, and 
water-sterilizing and power plants. 


Krey Packing Co. has moved its 
canning division headquarters from 
Belleville, Ill., to 2121 Bremen Ave. 
(PO Box 420), St. Louis 66, Mo. F. 
C. Delaney is division general man- 


ager. 


J. A. Folger & Co., coffee processor 
will build a $2 million roasting plant 
near New Orleans, La. A one-story, 
$170,000 sq. ft. building will be erected 
on twenty acres in the New Orleans 
East, Inc., industrial development area. 
Completion is scheduled for May 
1960. The new plant will increase 
Folger’s roasting capacity by one-third. 


Frito Co., Dallas, Texas, producer 
of potato chips and corn chips, is con- 
structing a New Era instant potato 
plant at Rogers City, Mich. It will go 
into operation about Nov. 1. 


A charter for the formation of a 
corporation has been granted to Grif- 
fin Concentrate Co. of Frostproof, 
Fla. Ben Hill Griffin, Jr., president, 
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stated that this new corporation will 
operate the citrus concentrate plant in 
Frostproof, recently purchased from 
Minute Maid Corp. The firm will pack 
frozen orange concentrate in 6 and 
12 oz. sizes for buyer’s label and for 
its own brand “Sun Sip.” Clyde Young 
will be vice president and George Wet- 
more will head the sales organization. 


Southern Packing Co., Inc., Balti- 
more, Md., processor of canned and 
frozen foods, is erecting a one-story 
addition to its processing plant for the 
production of its “Appleberry” sauce. 


John Morrell & Co., Chicago, IIl., 
has purchased the business of Scott 
Peterson & Co., Chicago manufacturer 
and distributor of sausage and other 
specialized meat products. It will be 
operated as a subsidiary of John Mor- 
rell, using the Scott Peterson name and 
present brand identification. 


Men in the News 

Van Calvin Ellis, general sales man- 
ager of Morton Foods, Dallas, Texas, 
was promoted to vice president in 
charge of sales. Jack D. Brown, pro- 
duction and quality control manager, 
is now vice president of production. 


New region sales managers for 
Grocery Products Div., Armour and 
Company, Chicago Ill., are: C. M. 
Dean, East—New York and New 
England states; L. E. Jorgensen, At- 
lantic area; R. $. Benson, East cen- 
tral; R. H. Sledge, Southeast; W. J. 
Bacus, Southwest; T. C. Sepanski, 
West Central; D. $. Langley, Pacific. 


Erhart D. Edquist was elected presi- 
dent and chief administrative officer 
of Fairmont Foods Co., Omaha, Neb. 
He succeeds John A. Robins who be- 
comes chairman and chief executive 
officer. 


R. B. Gookin L. L. Brown 

R. Burt Gookin, comptroller, H. J. 
Heinz Co., Pittsburgh, Pa., has been 
elected vice president—finance. 

Lehm L. Brown, president of Wells 
and Wade Fruit Co., Wenatchee, 


Wash., has been elected president of 
the International Apple Assn. 


James A. Moffett, president, Corn 
Products International, has been elect- 
ed senior vice president of the parent 
firm, Corn Products Co., New York 
City. Edmund F. Stefenson has been 
appointed director of advertising of 
Best Foods, a division of Corn Prod- 
ucts. 


Lawrence Gardiner was appointed 
special staff assistant to John M. Fox, 
president, Minute Maid Corp., Orlan- 
do, Fla. John S$. Adamson was ap- 
pointed director, specialty product 
sales for Minute Maid. 


Ralph O. Dulany, president of John 
H. Dulany & Son, Inc., Fruitland, Md., 
packers of canned and frozen foods, 
recently received the Salisbury Civic 
Award. He was presented a silver tray 
engraved “Preserver of Foods,” Prac- 
ticer of Virtues.” 


G. R. Squires, formerly sales man- 
ager and vice president of Cedergreen 
Frozen Pack Corp., Wenatchee, Wash., 
is now vice president and sales man- 
ager of Ocoma Foods Co., Omaha, 
Neb. 


William B. Clements has been elect- 
ed executive vice president of Sea- 
brook Farms Co., Seabrook, N. J. 
Jack Ogulnick has been elected vice 
president of Seeman Brothers, the 
parent firm. 


M. G. Bush has been elected to the 
board of directors of the Larsen Co., 
Green Bay, Wis. 


Obituaries 

Edward E. Lafaye, 79, vice presi- 
dent of J. Aron and Co., Inc., coffee 
processor, New Orleans, La., died re- 
cently. 

Byrne Marcellus, 71, head of Byrne 
Marcellus Co., Chicago public rela- 
tions firm, was killed in an auto ac- 
cident near Rosalia, Wash. recently. 
His firm had recently started a national 
campaign in behalf of frozen pea pack- 
ers and the firm announced that it 
would continue with the campaign. 


Albert J. Gelpi, 51, a founder of 
Fiesta Tamale Co., New Orleans, La., 
died recently. Mr. Gelpi and two 
brothers — Sidney and Clarence — es- 
tablished the firm in 1944. 

Dr. Oscar Brown Williams, for- 
merly of the National Canners As- 
sociation research laboratories died in 
Dallas, Tex., in September. 
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accent 


“true 


> twit 
flavor... 


... uSe CERELOSE dextrose sugar. CERELOSE a 
simple sugar, penetrates fruits, does not mask 
their natural flavor. 

CERELOSE also preserves natural color and 
form, assures superior texture, excellent eating 
qualities... adds appetite and sales appeal. 

Produced by the world’s leading refiner of corn 

B RE LO S | ie sweeteners, CERELOSE is readily available, and of 
C uniform high quality. For technical assistance in 
adapting this fine sugar to your needs, contact our 


dextrose sugar nearest sales office or write direct. 


_— Other fine products for the Canning Industry: REX® and GLOBE® Corn Syrups 
==; CORN PRODUCTS SALES COMPANY - 17 Battery Place, New York 4, N.Y. 
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Flavored Yeasts 

DESCRIPTION: Yeast has a hickory 
smoked flavor. Trade name: Kater 
Smoked Brewers’ Yeast and Kater 
Smoked Torula Yeast 

Features: Use of these yeasts im- 
parts a meaty, smoked flavor to other 
foods. They are available to food pro- 
cessors at competitive prices 

Mer.: Vico Products Co., 
Scott St., Chicago 10, Ill 
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Glassine Package 
DescriPpTION: The multiwall bag 
has a wax laminated Glassine liner. 
Features: Through testing it was 
found that the Glassine liner provides 


a water vapor barrier that retains the 
moisture content in a product such as 
sugar 

Mer.: St Regis Paper Co., 
Zellerbach Corp., and Bemis Bro. Bag 
Co. For further information write to 
Glassine & Greaseproof Mfrs. Assn., 
50 E. 42nd St., New York 17, N. Y 


Crown 


Packaging Machine 
DescripTION: This machine forms 


the packages, fills and seals them 





Trade name: Model G Compak 
FeaTurRes: It has a new automatic 
top labeling attachment. A top label 
is automatically applied as the pack 
age is being formed, filled and sealed 
Mer.: Hayssen Manufacturing Co., 


Sheboygan, Wis 


5e 


Pipes and Fittings 

DescCRIPTION: These are manufac- 
tured of Kimax tempered glass and 
can be used in a variety of industries 
from food handling to laboratory 
waste lines. 

FEATURES: Transparent pipes resist 


corrosion or scale from forming in 
the inner walls. They will operate in 
temperatures up to 450'f 

Mer.: Kimble Glass Co., 
of Owens-Illinois Glass Co., 
Ohio. 


subsidiary 
Toledo, 


Vinyl Pipe 

DescRIPTION: A rigid vinyl pipe 
used for transfer of acidic food prod- 
ucts 

FEATURES: Pipe resists corrosion 
and withstands thermal shocks and 
vibration. The pipe and valves, also 
of vinyl, can be easily dismantled. 

Mer.: B. F. Goodrich Chemical 
Co., 3135 Euclid Ave., Cleveland 15, 
Ohio 


Carton Former 

DescripTION: This machine auto- 
matically converts blanks into trays 
and cartons up to 70 per minute 
Trade name: Model PG 

Features: The former can be auto- 


matically converted to handle a wide 


range of sizes—from 5” to 22” long 


by 314” to 16” wide. It has a closed 


glue system which eliminates clean- 
up time 

Mrer.: Peters Machinery Co., 4700 
Ravenswood Ave., Chicago 40, IIL. 


Wood Preservative 

DESCRIPTION: A ready-for-use treat- 
ment for exteriors of wood storage 
and brining tanks. Trade name: Cun- 
ilin Wooden Tank Preservative 

FEATURES: Specially processed lin- 
seed oil maintains tightness of staves 
and optimum quantity of Cunilate 
(colubilized copper - 8 - quinolinolate ) 
provides a guard against the formation 
of mold. 

Mer.: Chem-Guard Products Inc., 
1015 Commercial St., San Carlos, 
Calif. 


Centrifugal Pump 


DESCRIPTION: Stainless steel pump 
cleans-in-place tanks and processing 


—“ 


- * 


lines. Detergent is pumped through 
a spray ball to wash down tanks or 
directly into the lines for flushing. 

Features: Portable, the pump is 
recommended for tanks up to 1200 
gallons. It has an impeller design that 
provides a capacity of 50 gallons per 
minute at 20 psi 

Mer.: Stainless Steel Pump Co., 
108 Wiggs St., Griffith, Ind 


Line Strainer 

DESCRIPTION 
designed for filtration of fluids con- 
Trade name 


Stainless steel unit 


taining undesired solids 
Terriss Line Strainer 


Features: Has a flow capacity of 
1000 gph with maximum view glass 
pressure of 50 psi. Comes with either 
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inlet or outlet fittings with filter 


screens available in a _ variety of 
meshes. 

MER.: 
Siphon Supply Co., Inc., 


St., New York, N. Y 


Check Valve 


DESCRIPTION 
and is cast of Stratalloy (a high nickle- 
3300 


Consolidated 
22 Wooster 


Terriss Div., 


Valve is of one piece 


content alloy). Trade name: No 
Stratalloy Check Valve 
Features: Lack of pockets lessens 


contamination. It has a 
Neoprene-base 


chances for 
taper-type 

material which is non-toxic, odorless, 
Valve can be used in 


processing mayonnaise, purees, dress- 


poppet ol 
and tasteless 


ings, fruit juices, etc 
MeRr.: Strataflo Products, Inc., Fort 
Wayne |, Ind 


Carton Filling System 
DescrRiIPTION: Automatic filling and 
sealing system with improved filling 
accuracy for products of varying den- 
Neverstop. 


sities. Trade name 


Features: Checkweigher weighs 
every filled carton. Weights are col- 
lected and averages are fed back to the 
rotating filling head which adjusts the 
amount of fill accordingly 

Mer.: FMC Packaging Machinery 
Div., 4992 Summerdale, Philadelphia 
24, Pa 


Circulars, Bulletins 
Catalogues, Brochures 


Pallet Tests: Tests for 


“Approved 
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Evaluating Pallets” covers four test 
methods for both warehouse and ship- 
ping conditions—Natl. Wooden Pallet 
Manufacturers Assn., 609 Barr Bldg., 
Washington 6, D. C. 


Flavoring Compounds: 4-page folder 

“Space-Age Flavors for Advanced 
Food Technology”’—lists dried and 
liquid flavoring compounds—Fries & 
Fries Inc., 418 E. 91st St., New York 
City 


Variable Speed Drives: Bulletin No 
195 gives detailed information on the 
new Speed-Trol variable speed drive 
together with photographs, cutaways, 


and suggested applications Sterling 


lerger vine bunches on Wide 


Electric Motors, Inc., 5401 Telegraph 
Rd., Los Angeles 22, Calif 


Proper Retorting: Bulletin 32-L, “An 
Information Bulletin on Retort Opera- 
tion,” details principles and practices 
that must be observed for correct re- 
tort operation National Canners 
Assn., Information Div., 1133 20th 
St.. N. W., Washington 6, D. ¢ 
Centrifugal Deaerator: Brochure 
fully describes the deaerator giving 
cost and applications —James Dole 
Engineering Co., 1400 Industrial Way, 
Redwood City, Calif. 


Fivid Processes: The “Fluidics Buyers 


They 
Thought It 
Couldn’t 
Be Done! 


Style Feeder, reducing work and 


extra) walking 


for operator. 


SPECIAL WIDE STYLE FEEDER 


measuring 44'/,° 
@cross — compar 
with 32° on Stand- 
ord Steel White 
Style Feeder. Sides 
flere from feeder 
bottom to form 
wing. 


Users of ‘‘Key”’ 


Vine Feed Regulators and Hoists 
are very well pleased with Wide Style Feeders that 
enable one man to feed two viners with improved 
capacity and more efficient hulling. 


Of course, it was known prior to the introduction 
of this new-type feeder that if even larger bunches 
of vines could be deposited on the feeder, the 
operator's work would be lightened while the 
larger reserve of vines would assure a continuous 


maximum desired 


rate of feed. However, 


with 


standard feeders, larger bunches of vines pro- 
duced uneven feeding and considerable vine spill- 
age over the sides of the feeders. 


Now Hamachek has designed and proven through 
the successful operation of several hundred spe- 
cial wide feeders that this feeder gives you more 
efficiency with less effort. 


Established 1880 


iustrated Bulletin 
ond Price informa- 
tion Upon Reqvest 


Kewaunee, Wisconsin 


PEA AND BEAN HULLING SPECIALISTS 
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Cyclone Fence, American Steel & Wire 
Dept. D-1091, 614 Superior Avenve, N.W., Cleveland 13, Ohio 


Please have your trained representative call on us to discuss our production problems. 


Address 


Competitive market prices make production efficiency 
a more vital part of business success than ever before. 
Production waste, unnecessary manual handling, or 
time-consuming carting of products can add unneces- 
sary expense to the price of your product. In many 
cases, a Cyclone Metal Processing Belt could help make 
your production line more efficient, thus making your 
product price more competitive. 

We'd like the chance to send one of our trained sales- 
men into your plant to investigate your own production 
problems. Chances are he can show you, with facts and 
figures, exactly how a Cyclone Belt can be a blessing 
to your profit picture. His suggestions will be tailored 
to YOUR plant and YOUR product, not just a general 
sales pitch. There is absolutely no obligation 

USS and Cyclone are registered trademarks 


Cyclone Fence Dept. 
American Steel & Wire 
Division of 


Manufactured at Waukegan, |!!! and Oakland, Calif. - Sales Offices, Coast to Coast 


United States Steel 


INE 


Threshes tender peas 

and lima beans clean- 
ly — and with a mini- 
mum of damage. 


Eliminates costly haul- 
ing of vines to and from 
stationary viner units. 


Mobility enables the com- 

bine to be operated effi- 
ciently throughout entire 
harvest season. 


May be transported at high 
speeds on the highway. 


Labor cost drastically reduced. 
Large capacity. 

Rugged construction. 
Complete with power unit. 








Guide” explains the science of fluid 
processes, plus application ranges— 
Pfaudler Div., Pfaudler Permutit Inc., 
1094 West Ave., Rochester, N. Y. 


Vibratory Feeders: Bulletin VB-10-1 
describes and illustrates a line of alter- 
nating current light and medium duty 
vibratory feeders—Eriez Manufactur- 
ing Co., Erie 6, Pa. 


Lift Trucks: “Lift for Industry,” an 
external house organ, has a five-page 
article which provides complete fig- 
ures covering the relative cost of oper- 
ation and maintenance of both new 
and rebuilt models of lift trucks— 
Elwell-Parker Electric Co., 4205 St. 
Clair Ave., Cleveland 3, Ohio. 


Capping & Labeling: A full line of 
semi-automatic and automatic capping 
and labeling machines (glue and ther- 
moplastic) are illustrated and de- 
scribed in various bulletins—Ciliotta 
Labeling and Capping Equipment Co., 
92 Liberty St., New York 6, N. Y. 


Recorder - Controllers: 4-page, two- 
color Bulletin No. 66 describes and 
gives applications for the Thermo 
Electronic Indicating Recorders and 
Indicating Recorder-Controllers. In- 
formation is given on sensitivity, ac- 
curacy, installation, etc. Thermo 
Electric Co., Inc., Saddle Brook, N. J. 


PEAS — 
Lima Bea 


Now is the time to consider the many advantages of adding 
Scott Combines to existing threshing facilities and replacing costly 
worn-out equipment. The Combine has been used successfully in actual 
field operation for the past five years. Users are located in practically 
all major pea and lima bean producing areas. Write or wire today for 
complete details and price information. 


1224 KINNEAR ROAD, COLUMBUS 8, OHIO 


. 
.* 
9 662% 
ee 


COMPANY 
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Caramel-Flavored Cereal 

General Mills, Minneapolis, Minn., 
has developed Caramel Puffs, the latest 
addition to its line of ready-to-eat 
cereals. The retail price of this corn 
cereal which puffed and popped is 27 
to 29c. It is available in selected intro- 
ductory markets. 


Chicken and Noodles 


Morton Frozen Foods Div., Conti- 
nental Baking Co., Louisville, Ky., is 


distributing nationally Frozen Chicken 
and Noodles Casserole. The 7% oz. 


APPLE PECTINS 


ST iolalel-lacMelMmeClU-liiag 


package is the newest in the line of 
Morton “Old Kentucky Recipe” frozen 
casseroles. Others are Macaroni & 
Cheese and Spaghetti & Meat. 


Coffee Concentrate 
Kwik Kafe Coffee Processors of 
America, Inc., Hatboro, Pa., is pack- 


aging its coffee concentrate for the 
retail trade. It is being packaged in 6 


oz. containers which are supplied by 
Crown Cork & Seal Co., Inc., Phila- 
delphia, Pa. The container (called 
Spra-tainer) holds enough concentrate 
for 20 to 25 cups of coffee. 


Instant Potatoes 

General Mills, Inc., Minneapolis, 
Minn., is introducing Betty Crocker 
Instant Mashed Potatoes nationally. 
The product is wrapped in aluminum 
foil packets—each containing enough 
for four servings. There are two pack- 
ets in a box. Directions and serving 
ideas appear on the box and additional 
information appears on the packets. 


Cheese Dips 

McCormick & Co., Inc., Baltimore, 
Md., has introduced three new cheese 
dips—Tasty Barbecue, Garlic & Onion, 
and Caliente Tangy—and a spaghetti 
sauce mix to the market. The dips 
and sauce are packaged in individual 
Metalam foil envelope packets manu- 
factured by The Dobeckmun Co., 
Cleveland, Ohio. 


Frozen Ham Dinner 
Morton Frozen Foods Div., Conti- 
nental Baking Co., Rye, N. Y., has in- 


BETTER JAMS 


Jellies and Confections 
Because... 


Wide pH Range 


Uniform Strength 


Neutral in color and flavor — 
blends naturally with more differ- 
ent fruits than any other pectin 


for it) years 


©@ NUTRL-JEL 


Regular and Slow Set. 


© CONFECTO-JEL for Jellied Candies 


— Ready to use. 


Mokes jams & jellies with an even, 
smooth texture (never grainy) 
and improved spreadability 


For Preserves, Jams, 
Jellies and Marmalades 


For full information, technical advice, and formulas write Dept. C-10 
Plants in Apple Regions From Coast to:Coast Assure Dependable Supply 
SPEAS COMPANY, GENERAL OFFICES, KANSAS CITY 20, MISSOURI 
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SILICONE NEWS from Dow Corning 


Stop Foam Fast 





Dow Corning Silicone Defoamers 
Increase Production, Cut Costs 


You can’t beat Dow Corning silicone defoamers for foam control. Job-proved 
to be the fastest, most efficient and effective foam killers ever developed, Dow 
Corning defoamers speed processing time, reduce product waste, minimize 
maintenance and eliminate the chance of boil- 


overs and fire hazards. 


Easy-to-use Dow Corning silicone defoamers 
eliminate troublesome foam in the processing 
and packaging of foods, beverages. syrups 
and antibiotics. Highly effective at low con- 
centrations. they knock down a mountain of 
foam and minimize recurrence, without con- 


taminating the product 


Odorless, tasteless and physiologically harm- 
less, Dow Corning Antifoam A may be used 
in nonstandard foods at concentrations up to 
10 ppm; water-dilutable Antifoam AF Emul- 


sion may be used at concentrations to 34 ppm. 


Write for a FREE SAMPLE giving an indica- 
tion of your foaming problem and whether 
it’s in an aqueous or oil system. Address 
Dept. $422. 





Dow Corning CORPORATION 
MIDLAND. MICHIGAN 


ATLANTA BOSTON cHicaco CLEVELAND DALLAS LOS ANGELES NEW YORK WASHINGTON. D. Cc. 


Ce LUPE we 


COD nam viNNeR 





troduced a frozen ham dinner which 
carries “Old Kentucky Recipe” on the 
label. Available in an 11 oz. package, 
the dinner offers ham in a pineapple- 
raisin sauce, sweet potatoes, buttered 
lima beans and spicy, cooked apple 
slices. 


Crunchy Peanut Butter 

Planters Nut & Chocolate Co., 
Wilkes-Barre, Pa., is introducing a 
new crunchy peanut butter on a na- 
tional basis through wholesale grocers 
and chain stores. Containers holding 


CRUNCHY 
Peanut 
“ Butter 


two lIbs., 1 Ib., and 2 oz. are supplied 
by Owens-Illinois Glass Co., San Fran- 
cisco, Calif.; closures by White Cap 
Co., Chicago, Ill.; and labels by Plant- 
ers, Suffolk, Va. 


Fruit Bars 

Sunkist Growers, Inc., Ontario 
Calif., has introduced frozen fruit 
juice bars which will be produced only 
by dairies and/or ice cream novelty 
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manufacturers licensed and franchised 
by Sunkist. The bars are packaged in 
aluminum foil 6-packs. Individual bars 
are packaged in foil bags for bulk sale. 


Pickle Barrel 

Manhattan Pickle Co., Chicago, IIl., 
has introduced old-world kosher dill 
pickles packed in glass quart jars re- 
sembling an old-fashioned pickle bar- 


rel. The pickles are preserved without 
vinegar. The twist-off caps are by 
White Cap Co., Chicago; labels by 
Dearborn Lithographing Co., Chicago; 
and jars by Anchor Hocking Glass 


Corp 


Cooked Wild Rice 

Lord-Mott Co., Baltimore, Md., 1s 
introducing the first member of its 
new Luxura line of specialty foods 
cooked wild rice. The cans are packed 
12 to a carton which is designed to 
be used as a display piece. The back 


pad 


ed 


pice 


panel of the label offers recipes for 
using the rice as a main course, vege- 
table or in stuffings. H. W. Budde- 
meier Advertising Agency designed 
the label and carton which are being 
produced by Stecher-Traung Litho- 
graph Co., and Container Corp. of 


America, respectively 


Cantonese Dinners 

Chun King Enterprises, Inc., Du- 
luth, Minn., is offering three Canton- 
ese style dinners—frozen, ready to 
heat and serve. The three varieties are 
Chicken Almond Chop Suey, Beef 
Chop Suey and Shrimp Cantonese 
Chop Suey The packages are pro- 
duced by Marathon, Menasha, Wis. by 
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nd LACERS 


You can lace belts up to 12 inches wide all in one operation 
with Clipper Belt Hooks and Lacers. Until the Clipper hooks 
shown above were inserted into the jaws of the lacer, 

they were protected and held in place by a 

reinforced card that is easily stripped away once 

the hooks are in the lacer. The lacer jaws, 

exerting up to 45,000 lbs. of pressure, embed 

the hooks firmly and uniformly across the width 

of the belt. And in the belt, each hook is 

separate from the others to give flexibility 

not possible with other methods of belt 

lacing. For unmatched speed, strength 

and flexibility, depend on the proved 

Clipper machine-lacing method. 


FOR MORE INFORMATION 


Detailed product information and 
case history examples of Clipper 
machine-lacing benefits are con 
tained in Bulletin No. 157. Send 
for your free copy today. 


for Clipper Products 


BELT LACER 
COMPANY 


994 Front Ave., N. W., Grand Rapids 2, Michigan 





BETTER QUALITY CONTROL 


Fast, easy-to-read 
and dependable 


EXACT WEIGHT~ 


MODEL 273 
Capacity 12 Ibs. 


Protect your profit margin 
with Exact Weight Scales 


You can eliminate costly overweights and speed production with fast- 
weighing, easy-to-read Exact Weight scales. Fractional ounce visible 
weight indication can be read accurately at a glance. What's more, 
these precision scales are designed for low maintenance and long 
service. Model, 273, above, offers | inch of indicator travel equal to 
1 ounce over and under. Graduations to your requirements. Exact 
Weight scales are backed by more than 45 years of experience in 
precision weighing equipment. Write today for details on Exact Weight 
scales for canners and packers. 


MODEL 900 


Capacity 25 Ibs. Indi- 
travel is |} in. over and cator travel is 2 in. over 
under equal to |! oz and under equal to 4 
over and under Write oz. over and under. 
for Bulletin 3326 Write for Bulletin 3324. 


MODEL 213 


Capacity 3 !bs. Indicator 





THE EXACT WEIGHT SCALE CO. 
929 W. FIFTH AVE., COLUMBUS 8, OHIO 
in Canada: 5 Six Points Road, Toronto 18, Ont. 


Sales and Service Coast to Coast 





BETTER COST CONTROL 


its Hi-Fi process with Glamakote coat- 
ing. 


New Package Briefs 

Tomato Sauce in New Cylindrical 
Package: Mrs. DeLuca’s Foods, 
Hazelton, Pa., is packaging fresh- 
frozen tomato sauce in a new round 
paper package. The plastic-coated 
quart Nestyle container is supplied 
by Sealright Co., Inc., Fulton, N. Y. 


Portrait Labels For Soup: Rancho 
Soup Co., Sunnyvale, Calif., is using 
labels on its soup cans which portray 
the product. The label for each soup 
variety has a portrait of the soup be- 
ing served piping hot. 


Vinegar in Gift Decanters: Duff y- 
Mott Co., Inc., New York, N. Y., is 
packaging its Mott’s Cider Vinegar 
and Mott’s White Vinegar in 28 oz. 
“gift decanters.” Both products will 
sell at less than 29c retail. 


New Label Design for Beef Pie: Lib- 
by McNeill & Libby, Chicago, IIl., 
has redesigned the label for their 
Bake N’ Serve frozen beef pie. The 
new design is bold and uses a large 
open pictorial of the product. Car- 
tons and overwraps are by Mara- 
thon, Menasha, Wis. 


Family Size for Jell-O: General Foods 
Corp. has announced that its Jell-O 
will be packed in a new six-ounce 
package, which is just double the 
size of the present package. 


Consumer Convenience: Bama Co., 
Houston, Texas, offers peanut butter 
in 3 lb. 5 oz., rounded square glass 
containers manufactured by Brock- 
way Glass Co. Caps by Crown Cork 
& Seal; labels by U.S. Printing Co. 


Litho Label: Baumer Foods, Inc., New 
Orleans, La., is using lithographed 
labels on metal cans for its Crystal 
Brand Cut Okra. The 1 Ib. cans are 
decorated and supplied by American 
Can Co 


Concentrated Drink: Tropicana Prod- 
ucts, Inc., Bradenton, Fla., is mar- 
keting a new concentrated orange 
breakfast drink in a push-button 
aerosol can. No refrigeration is 
needed for the 942 oz. cans. 


CANNER PACKER for October, 1959 











SWIFT'S ADHESIVES 
FOR PROFIT 





Want more profit from your Canning Operations? 


... without replacing present equipment, 
or building a new plant, 
or even hiring more people! 


* Check your adhesive. That’s where some profit 
opportunity lies. Because the adhesive is one of 
the controls that govern your rate of production. 
And production is profit. Obviously, the more 
production your present setup will give, the 
more profit you will earn. 

Therefore, speed and strength of tack of your 
adhesive are vital. Your adhesive must do much 
more than just ‘“‘adhere’’. 

Swift’s high speed resin Lap End Pastes are 
made for optimum efficiency at production-peak 
levels. And what’s more, they give a rust in- 
hibited lap as well! Swift’s 23 adhesives plants 
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produce a complete line of canning adhesives 
for the most specific applications— prompt, cour- 
teous, and authoritative service throughout the 
United States and Canada. 

Be sure your Pick-up, Lap End and case seal- 
ing adhesives are helping your profit. Call your 
Swift Adhesive Specialist for all your adhesives. 
Or write for additional details to Swift & Com- 
pany, Adhesive Products Department, Chicago 
9, Illinois. 


7 Sowe 
Gour Suaustiy Zoltbe 


WITH THESE ADHESIVE PRODUCTS 
RESINS AND RUBBERS IN EMULSION OR SOLVENT 


104” YEAR 


Swilt 


DRY, LIQUID AND FLEXIBLE ANIMAL GLUES © LIQUID DEXTRIN ADHESIVES 


57 








from Alabama to Alaska ..... packers save time with 


BURT HIGH SPEED CASE PACKERS 


Around the world, Burt Packers are speeding up 
production lines. They pack 2 layers with a single 


stroke! 


BURT: 


BURT MACHINE COMPANY 


401 East Oliver Street 
Baltimore 2, Md. 











| Freddy the Freezer makes a discovery... 





Here's what your labels can Say 
one 4-ounce portion provides 100 
of the minimum daily adult require 

ment of vitamin C 


‘ = ——s : Freddy's sales boom 
: — oa , Yours can, too 
_ : 


: , Z because people are 

ww ~A vitamin C conscious 
That's right. You're using our vitamin A es ~~ Find out more from the 
C to protect natural color and flavor VITAMIN DIVISION 

You're using enough to make a label So Freddy has 














Hoffmann-La Roche Inc. 
laim without extra cost new labels printed anit tn i 




















Make It a 


OnE- » er | Did You 
MAN ae: le 
JOB Find the AD? 


Avtomatically unload and unscramble all size cons, 202-404 inclusive 
with this one-man-operated combination. Gentle handling of bright 
cans is its virtue. For complete information write or phone 190 


Ask about the NEW—Shuttieworth CASE-PACKER, too. 
Designed by Canners for Canners. 


SHUTTLEWORTH MACHINERY CORP. Warren, Ind. 


Index Page 62 
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/) RAW PRODUCTS 


Secretary of Labor Can Issue 
Farm Labor Regulations 


The U. S. Attorney General has 
advised the Secretary of Labor that in 
his opinion the Secretary does have 
authority to set: minimum wages; 
housing standards and transportation 
arrangements. These regulations will 
only influence orders placed with 
U.S.E.S. for interstate recruitment of 
farm workers. This authority is given 
the Secretary under the Wagner- 
Peyser Act (creating the U.S. Em- 
ployment Service). 

His opinion states that action taken 
by the Secretary in these are 
consistent with the purpose of the 
US.E.S. The Attorney General also 
points out that employers not com- 
plying with the regulations can hire 
workers who do not come through the 


areas 


governmental interstate clearance SYS- 
tem 

Wisconsin Can 
Marvin 


4s reported in the 
Assn.’s Bulletin by 


Verhulst, executive secretary 


Strawberries Do Best 
on Sandy Soil 
Strawberries do th 
well drained, loamy 
with a high proportion of 
than heavy clay 


ners 


eir best in deep, 
Light soils 
sand are 
However, 


soils 


better soils 
sandy soils must have special care to 
keep plant food and moisture supplies 
adequate 

There 


should be at least 18 inches 


of good soil over any clay or hardpan 
layer 
Highly organic such as 


soils peat 


or mulch are poorly adapted to straw- 
berry production 

Growine Strawberries in Wash 
College of Washing- 
Wash 


ington State 
Pullman 


Number of Aphids 
Measures Pea Loss 


Pea igure on 
around | 
caught in a 
Canners are 
treatment programs whenever they get 
35 or more aphids per sweep. This 
would indicate a yield around 
414 With at 4c a pound, 
the value of the loss would be $3.64 
close to the $3.50 which many 


one 


fon 


growers can loss of 
from every ten aphids 
net. 


Start 


sweep of an insect 


recommended to 


loss of 


peas 


every 


canners say it costs to treat acre 
of peas 


J_W ipple, l 
consin, Madi 


One-Shot Control 
of Bean-Beetile 


A new type of 
Sevin, has given all-season control of 


Wis- 


niversity of 


Wis 


son 


insecticide, called 
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SNAP BEANS 15 days after one application 
1% % Sevin dust at 30 Ibs. per acre. Un- 
treated snap beans, right. 


Mexican bean beetles with one appli- 
cation. Field tests have demonstrated 
increases in yields. The data indicate 
the value of the treatment for increas- 
ing red kidney bean yields. Best con- 
trol of any compound tested was 
Sevin, applied at the rate of one-half 
pound of actual insecticide per acre. 

Dr 1 1 Muka, Entomology 

Dept., Cornell University 


Corn Irrigation Works, 
Four of Five Years 

Irrigated sweet corn produced more 
four out of 
veal was 


years 
the rain 


and bigger ears in 


five. In the fifth 


so well distributed that no extra water 
was needed on the irrigated plots. This 
was the result of experimentation in 
New York State from 1952 to 1956. 
The results showed that improve- 
ment can be gained from irrigation— 
but not whether irrigation would be 
profitable for a grower. Many factors 
including cost, location, climatic char- 
acteristics, sweet corn market, must be 
considered by an individual grower. 
—M. T. Vittum, Dept. of Vegetable 
Crops, New York State Agricul- 
ture Experiment Station 


Tree Shaker ‘Picks’ 
Cherry Tree Clean 


New York growers and cherry pro- 
cessors saw a mechanical tree shaker 
perform with an eficiency ranging 
from 93 to 97 This was the experi- 
mental machine developed with the 
New York Agricultural Experiment 
Station, and a grower-processor com- 
mittee. 

Researchers 
chine will be on 
years. 

-William Sherman, secretary of the 
New York State Canners and Freez- 
ers Assn 


that the 
market in 


ma- 
two 


estimate 
the 


CY BELT says 


“We make more different 








Prompt service te belt esers is assured by twe factories, 
one in the Middle West and one on the Pacific Coast. 


Cyclone Fence Dept. 
American Steel & Wire 
Division of 

United States Steel 


Venutectured st Waeukegs and Ostiand Calif 


types of processing belts 
than anyone else!” 


Cyclone makes all four basic styles of con 
belting: 
spiral woven chain drive 
sprocket drive, and flex-grid. These are avail 
able in the meshes 
weaves, steels and alloys. We make reinforce 
ing flights, side plates and other 


specialties to meet specific needs. That's why 


woven friction drive 


flat wire friction or 


veyor spiral 


widest variety of sizes 


members 
our recommendation can be tailored to your 


plant and your product. Why 
trained Cyclone representative for help in an 


not contact a 


alyzing your processing and material handling 
problems? Fill in the coupon today 


USS and C yclone are registered trademarks 


Cyclone Metal Conveyor Belts 
Spiral Woven - Flat Wire - Flex-Grid 

MAIL THIS COUPON=——— + 
American Stee! & Wire 
NW 


Cyclone Fence 
Dept. D-109, 614 Superior Ave., 
Cleveland 13, Ohio 


Please send me, without obligation, your catalog 
No. 5 on Cyclone Processing Belts 


Name 
Company 
Address 


Se nib eesienns es een cesarean ens 





a ASSOCIATION 


Educational Seminars 
To Be Jointly Sponsored 

he first of a series of cooperative 
educational seminars was held this 
spring at the Drake Hotel in Chicago, 
Ill. The seminar featured a practical 
approach to sanitation problems as 
presented by the pickle packing indus- 
try and the responsibilities of the in- 
dustry in solving them. The program 
was designed for both the plant man- 
ager and the individual responsible 
for sanitation in the plant 

These seminars are being spon- 
sored by the American Sanitation In- 


ACTIVITIES 


stitute and the National Pickle Pack- 
ers Assn. The Institute joined in this 
cooperative effort as associate mem- 
ber of NPPA and as their consultant 
on food plant sanitation. 


New Rice Products Are Pre- 
Cooked and Ready-to-Serve 

Rice dishes, quick-cooking or ready- 
to-serve, offer the best immediate pros- 
pects for new rice products to expand 
the consumer market. 

This was the advice given the 60th 
annual convention of Rice Millers 
Assn., held at Biloxi, Miss., on June 1. 


Ia @-Vell te 
SERVICE 


ABC. customer service includes: 


V PACKAGE DEVELOPMENT 
V OUTSTANDING ART WORK 
V BRILLIANT COLOR PRINTING 


There's an ABC distributor 
and warehouse near you 


SERVING THE 
CONTAINERS 
since 1910 


V LABEL DESIGNING 
V DESIGN ENGINEERING 
Vv PACKAGING RESEARCH 


SUADALU 


GENERAL BOX DISTRIBUTORS 
FRESNO. SAN JOSE Pt 
IMPERIAL VALLEY BOX COMPANY 


ARIZONA BOX COMPANY 
STOCKTON BOX COMPANY 


»CK TON.-LOO!. TURLOCK 


HARBOR BOX & LUMBER COMPANY 


LOS ANGELES.SAN DIEGO 


American Box Corporation 
SAN FRANCISCO-LOS ANGELES - SACRAMENTO - NEWARK 


The speaker was C. H. Fisher of 
USDA’s Southern Utilization Research 
Laboratory, one of two regional facil- 
ities of the agency doing research on 
rice products. 

One promising development is a pre- 
cooked cereal from rice, originated at 
USDA's Western Utilization Research 
Laboratory, Albany, Calf. Several com- 
mercial firms have shown interest, ac- 
cording to Mr. Fisher. 

Other products which have been or 
are being market tested include a 
canned cooked rice, expanded par- 
boiled rice, rice curls, and frozen 
cooked rice. In addition, the New Or- 
leans laboratory is investigating a 
method titled freeze-processing, which 
may be helpful in developing an in- 
stant precooked rice. 

Over 500 attended the three-day 
convention in Biloxi, representing mill- 
ers and related enterprises throughout 
the U.S., Puerto Rico, Cuba, Canada, 
and several Latin-American countries. 


Consumer & Retail Survey 
Published by Preservers 

The National Preservers  Assn., 
Washington, D. C., has recently issued 
a psychological survey conducted by 
Ford Sammis & Co., marketing econ- 
omists. The survey, published in 
booklet form, is entitled “Consumer & 
Retailer Attitudes Regarding Pre- 
serves.” The 162 page booklet consists 
entirely of case histories. 

Consumers answer questions 
as: attituted toward sugar, how pre- 
serves are used, purchasing habits, and 
home canning. A brief description of 
the individual and his or her home is 
also included. Retailers answer such 
attitude toward preserves, 


such 


questions as 
brand policy, and price policy. 

The association has also published 
ts 1958 Annual Report, which among 
reports, includes a 
manufacturers 


other informative 


directory of 


Addition to NCA Staff 

Edward M. Rider of Arlington, Va., 
was appointed to the staff of the Na- 
tional Canners Assn. Mr. Rider will 
assist in the public relations programs 
ot the Information Div. of NCA and 
with the association's legislative work. 
He was formerly with the National 
Assn. of Margarine Manufacturers. 


Food Laws 

An evening course which may be 
audited by non-lawyers is being of- 
fered by John Marshall Law School, 
Chicago. Food, Drug & Cosmetic Law 
is a history of federal regulation, 
statutes, and their operation. 


preserve 
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Classified Advertising 


When writing box advertisers, please address, ‘‘Box —c/o 
Canner/Packer, 59 E. Monroe St., Chicago 3, Illinois.”’ 





RATES: Help wanted, positions wanted, mo 
chinery ond equipment wanted or for sale or 
other classified notices—15 cents per word, 
75c extra for blind box number Minimum 
chorge $4. Terms net orepaid. Classified ads 
cre set in 6-point type. No cuts or special bor- 
der permitted. Each word of capita! letters 
charged for as two words 


Classified-display and professional rate (borders 
and cuts permitted), 1-time. $25, per inch 
One-inch, 12 monthly issues, paid in advance 
$200. No agency commission or cash discount 
on classified or classified display 














PROFESSIONAL SERVICES 





FOUNDED 1922 


FE ted and Bug 
ze. search Koeaberateries 


' 








Maurice Avenue at 58th Street, Maspeth 78, New York City 


WESTERN REPRESENTATIVE: WOLFGANG HUBER, Ph.D. 
1079 Lombard St. San Francisco 9, Calif Tel: Prospect 6-1415 





FOR SALE—M & E 


MODERN REBUILT PROCESS MACHINERY AVAIL- 
ABLE AT GREAT SAVINGS. PROMPT DELIVERIES 
Filling line consisting of 4-piston Filler, pneumatic 
4-head Capper, and Pneumatic Labeler—ol! inter 
connecting conveyors Stondard Knapp 429 Carton 
Sealers with Compression units.—A-B-C and Fer 
Carton Sealers Pneumatic Scale cartoning 
consisting of Automatic Feed, Wox Liner, 
Fillers, Bottom Sealer, Top Sealer and Compression 
Unit. —Pneumatic Scale Tite Wrap Mochine.—Jones 
Mode! CMV Constant Motion Adjustable Cartoner.— 
Package Machinery Hoyssen Scandia, Hudson 
Sharp Wrappers, all models Werner & Pfileiderer 
3,000 gal. and 3,500 goal. Jacketed Double Arm 
Mixers.—Dey, Boker Perkins, Hottman Mixers, al! 
types.—Hope, Elgin, Filler Piston Fillers.—World 
Rotary, Ermold, Pony lLabdelers.—Stokes & Smith 
G1, G2, G4, HG87, HG8S Fillers.—Resina iC 
Capper 
OVER 5,000 MACHINES IN STOCK—WMixers, Label 
ers, Dryers, Fillers, Sifters, Grinders, Cappers, Pul 
verizers, Packaging Mact.ines, Carton Sealing Mo 
chines. Write, Wire, Phone Collect for Details and 
Quotations. UNION STANDARD EQU'!PMENT COM 
PANY, 318-322 Lofayette St New York 12, N. Y 
Phone CAnal 6-5334 
FOR SALE—<6 Nationa! Pickle Groders on on as is 
basis $25.00 each. Lang Salting Station, 
Mt Pleazont Michigan Apply Croswel!l Pickle 
Company, Croswel!, Michigan 
FOR SALE—Complete Canning Plant—Ready to 
operate—iocated in mid-south—well equipped for 
packing peaches pimentos sweet potctoes, fruits 
and miscellaneous tems—Daily capacity 3,000 
coses. Appraised few yeors ago at approximately 
$250,000.00. Well located in producing area with 
plenty of labor and ample worehouse and shipping 
facilities. For sale at approximately $125,000.00 
If interested write for details. Dixie Conner Com 
pany (Sales Agent ’.. © Box 1348, Athens 
Georgio 


FOR SALE—Ketties, Tanks, Fillers, Filters, Labelers 
Pumps, Mixers, Case Gluers and Sealers, Vacuum 
Pons, etc. Send ws ur yiries and list of idle 
equipment. loeb Equir Supply Co., 830 W 
Superior St., Chicago ! 


FOR SALE—Complete Blockeye peo line as follows 
2 Chisholm Ryder Al! Steel Viners, complete with 
chain conveyors, elevators, belt drive, with 46 HP 
gasoline engine; 2 Goulds centrifugal pumps with 
4” intake and 4” discharge belt driven; 1 12 ff 
hot water blancher complete with reduction gear; 
1 Sinclair Scott Rod Wosher RW 619; 1 pea holding 
hopper; Ayors 5 Pocket Filler with change ports for 
#303 and #2 cans; 2 Dewatering Reels; 2 Wolf 
inger Beet Slicers. L. H. Moore Canning Company, 
McAllen, Texas 

FOR SALE—Heovy Duty TUC’’ Con Shoker. Used 
only a few doys. Adjusts to a on sizes, set up 
for 300x407 cans 22 ¥V Motors, bought new 
July 1958 for $3245. Bids invited. S. E. Mighton 
Co., Bedford, Ohio 
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Two FMC Hand Pock Fillers for No. 21/2 Cans. 
Two 150 HP Coal Boilers with Stokers. Moyer 
Brothers, Luray, Virginio 





FOR SALE—Berlin Chapmon Rotary Bloncher, 15° 
drum, pulley drive, in good condition. S. E 
Mighton Co., Bedford, Ohio. 
Food Machinery Corporation's automatic juice 
filler for one-golion cons with stoiniess steel 
bow! ond bronze valves. This is directly connected 
with Continentol Can Company's Panama avto- 
matic closing machine, Type 3, one semi-automatic 
quart closer, one silver stitcher, one Kyler boxer 
for one-gallon cons, together with motors, switches, 
lines, connections complete for operation of anti- 
freeze canning operation, immediately available 
at ottractive price. Soles, incorporated, 2001 South 
Main St Salt toke City, Uteh. Telephone IN 
7-544) 


FOR SALE — FMC Stoiniess Crusher-Preheater, 
Standerd Knapp 2429 Top Giver. Fitzpatrick st. 
st. Comminuting Machines models D & F. 3,000, 
3,700 gation stainiess steel Vacuum Tanks with 
coils. Niegora Stainless Stee! Pressure Leaf Filters: 
500, 100 sq. ft. Hope Piston Filler. SEND US 
YOUR INQUIRIES. PERRY EQUIPMENT CORP., 1405 
N. 6th St., Phila. 22, Po 

lee S/S 75 gal. pressure cooker, jktd. 90 P.S.! 
15 P.S.1. int., A.B.C. mdi. A fully aute. case 
sealer Standard Knapp mdi. 429 case sealer, 
Ferguson semi-auto, Burt model Gil labeler, 
Stokes & Smith mdi. G1 S/S auger filler, Elgin 
S/S 32 oz. piston filler, 2—1900 goal. TE s/s 
tonks. Carton seolers, fillers, grinders, labelers, 
mixers, pulverizers in stock. Send ws your in- 
aquiries and offers. Aaron Equipment Company, 9370 
Byron Street, Schiller Park, Illinois 





FOR SALE: Operating complete 303 line tomato 
canning plant. Praesent capacity 1,000 cases per 
day. Located eastern lowa, center of tomato grow- 
ng crea. Ample local markets offer distinct freight 
advantage. Box 2109 


USED Sprague Corn Cutter, Model 5, left hand inter- 
changeable, single cut, double cut, split and cut, 
f.o.b Omoha The Harney Corporation, 1422 


Webster St., Omoha, Nebroske 


WANTED MACHINERY 





WANTED—Stainiess Stee! Kettles, 100 gal. capacity, 
2/3 jacketed, stationary, # of 125% working 
pressure. S$. E. Mighton Co., 150 Northfield Rd., 
Bedford, Ohio 





BUSINESS OPPORTUNITIES — 








Mid-west conner, strategically located, seeking out 
of secson arrangement for canning, freezing, or 
pre-pockaging your products. Excellent sales ovt- 
lets available. Box 1109. 


ATTENTION CANNERS—FOOD PROCESSORS EX- 
PORT BUSINESS OPPORTUNITY—interested buying 
direct for overseas customers canned fruits, vege- 
tobles, etc.; also various American food specialities. 
We pay cash, handle all shipping. Send samples, 
information and prices to Meridion Trading Com- 
pony, 2347 Penebscot Building, Detroit 26, Mich 





WANTED—CANNING CONTRACTS—A modern can- 
nery locoted in southeastern Pennsylvania. Plant 
consists of several two thousend gollions stainiess 
steel tanks, stainless steel pumps, and stainless 
steeit tubing. The most modern steam heated 
plont with an abundont supply of the purest woter. 
This plont is capable of canning fruit jvice drinks 
and the canning of concentrates from bulk ship- 
ments. Your canning needs ore our business. Write 
or call Conte and Sons Packing Company, Palm, 
Pennsylvania. Telephone ORieons 9-9593. 





HELP WANTED 


Detroit House of Correction needs Supervisor to 
operate and administer prison cannery program. 
Permanent position. Salary $6602 to $7371 per 
yeor. Excellent fringe benefits. Write Detroit Civil 
Service, 612 City-County Building, Detroit, Michi- 
gan 





WANTED: Qualified engineer, experienced in the 
designing and application of granular, liquid, semi- 
liquid and hand pack types of fillers for cons and 
jors. Write complete details of education, filler and 
other experience, compensation desired, etc. te 
W. |. Carlson, director of engineering, Chisholm- 
Ryder Compony, inc., Niagera Falls, New York 
All replies will be treated strictly confidentially 


POSITIONS WANTED 





Six years in production, R & D, and quality control 
has prepared this young Production Monager of 
@ small vegetable canning and freezing plant for 
broader responsibilities and challenge in a larger 
compony. B. 5. degree in commercial processing. 
Experience heavy in maintenance and machinery 
application. Locotion open. Box 3109 


FOOD PROCESSING MACHINERY 


NEW — USED — REBUILT 


Complete Plant Layout — Engineering Service 
Appraisals — Auctions — Liquidations 
Plants Purchased and Dismantled 
List your surplus equipment with us 
Serving the Food Processing Industry 
Since 1912 


Write for 1959 Catalogue — 10,000 Items 


OTTO W. CUYLER CORPORATION 
WEBSTER, NEW YORK 








Style A Kettle 
% Jocketed, 5 to 500 gal. 


KETTLES 


STANDARD 


or SPECIAL... 


your costs go down 
with 


LEE 


PROCESSING EQUIPMENT 


Lee facilities are highly adaptable 
to production of custom-designed 
equipment. Let us discuss your 
requirements with you 


METAL ASME. CODE 
ah a ah ae ee 
COMPANY, INC. 


432 PINE STREET, PHILIPSBURG, PA. 
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/) COMING EVENTS CALENDAR 


October 

5-6—Packaging Specifications, confer- 
ence, Purdue University, Div. of 
Adult Education, Lafayette, Ind 

6—Wisconsin Canners Assn., annual fun 
day, Dellview Hotel, Lake Delton, 
Wis 

7-9—Virginia-Carolina Peanut Assn., 
annual convention, Cavalier Hotel, 
Virginia Beach, Va 

9—National Peanut Council, mid-term 
board meeting, Cavalier Hotel, Vir- 
ginia Beach, Va 

15-16—Quartermaster Assn., annual 
convention, Hotel Statler-Hilton, New 
York, N. Y. 

17-19—National Potato Council, annual 
meeting, Hotel La Salle, Chicago, Il 

18-21—National Assn. of Food Chains, 
26th annual meeting, Sheraton Park 
and Shoreham Hotels, Washington, 
_ © 

21-23—-National Agricultural Chemicals 
Assn., 26th annual meeting, French 
Lick-Sheraton Hotel, French Lick, 
Ind. 

25-28—National Frozen Food Distribu- 
tors Assn., merchandising exposition, 
Sherman Hotel, Chicago, Ml. 

27—National Prepared Frozen Food 
Processors Assn., annual meeting, 
Hotel Sherman, Chicago, Il. 

29-30—National Pickle Packers Assn., 
annual meeting, Drake Hotel, Chi- 
cago, Ill 

29-31—Florida Canners Assn., 28th an- 
nual meeting, Hollywood Beach 
Hotel, Hollywood, Florida 


November 

2-5—Air-Ccnditioning and Refrigera- 
tion Institute, 11th exposition, Atlan- 
tic City, N. J 


Merchandising Calendar 


Oct. 15-Nov. 30: Kraut-Pork-n-Apple 
Dinner Season (Natl. Kraut Packers 
Assn., 202 S. Marion St., Oak Park, 
Ill.) 

Oct. 19-25; Natl. Fish’n Seafood Parade 
(Natl. Fish'n Seafood Week Commi- 
tee, Natl. Fisheries Inst., 1614-20th 
St., N. W., Washington 9, D. C.). POP 

Oct. 19-Nov. 15: Look What You Can 
Do With Cling Peaches (Cling Peach 
Advisory Bd., 153 Market St., San 
Francisco 5, Calif.) 

Oct. 20-Nov. 15: New Crop Promotion 
(Calif. Raisin Advisory Bd., P. O. 
Box 1963, Fresno, Calif.). POP-ADV 

Oct. 25-31: Natl Honey Week (Am. 
Honey Inst., 114 N. Carroll St., Madi- 
son 3, Wis.) 


Oct. 25-Nov. 1: Natl. Popcorn Week 


3-5—Packaging Assn. of Canada, 8th 
Packaging Exposition, Automotive 
Bidg., Exposition Park, Toronto 

5—illinois Canners Assn., fall meeting, 
LaSalle Hotel, Chicago, Il. 

9-10—Wisconsin Canners Assn., 55th 
annual convention, Schroeder Hotel, 
Milwaukee, Wis 

9-10—Greocery Mfrs. of America, an- 
nual meeting, Waldorf Astoria Hotel, 
New York City 

11—Utah Canners Assn., annual meet- 
ing, election of officers. 

16-18—Georgia Canners Assn., annual 
convention, King & Prince Hotel, St 
Simons Island, Ga 

17-20—Packaging Machinery Manufac- 
turers Institute, Inc.. “PMMI Show 
of 1959,” New York Coliseum. 

18-20—Indiana Canners Assn., annual 
convention, French Lick - Sheraton 
Hotel, French Lick, Ind 

19—Society of Plastics Engineers, Inc., 
conference—“Plastics in Packaging,” 
Claremont Hotel, Berkeley, Calif 

23—Pennsylvania Canners Assn., 
45th annual convention, Yorktowne 
Hotel, York, Pa. 

23-24—-Michigan Canners’ and Freezers’ 
Assn., fall meeting, Pantlind Hotel, 
Grand Rapids, Mich. 

30-Dec. 1—Ohio Canners and Food 
Processors Assn., annual meeting, 
Netherland Hilton Hotel, Cincinnati, 
Ohio 


December 

3-4—New York State Canners and 
Freezers Assn., annual meeting, Stat- 
ler Hotel, Buffalo, N. Y 

6-10—National Junior Vegetable Grow- 
ers Assn., silver anniversary conven- 
tion, Hotel Roosevelt, Washington, 
na & 


(Popcorn Inst., 332 S. Michigan Ave., 
Chicago, IIl.). 


Nov. 2-8: Natl. Horseradish Week 


Nov. 15Jan. 1: Holidays are Pickle Days 
(Natl. Pickle Packers Assn., 202 S 
Marion St., Oak Park, Ill.). 

Nov. 16-Dec. 6: Fruit Cocktail and Dairy 
Foods (Cling Peach Advisory Bd., 153 
Market St., San Francisco 5, Calif.). 

Nov. 20-Jan. 1: Holiday Promotion 
Fruit Cake & Mine Pie (Calif. Raisin 
Advisory Bd., P. O. Box 1963, Fresno, 
Calif.). POP-ADV 

Nov. 26: Thanksgiving Day 

Dec. 1-31: Give and Serve Meat for 
Christmas Month 

Dec. 25: Christmas Day 


1.F.T. Sections Calendar of Meeting Dates 


Western 

So. Calif.: Oct. 23, all day meeting, 
Miramar Hotel, Santa Monica, Calif. 

So. Calif.: Nov. 18, Food Man of the 
Year. 

So. Calif.: Dec. 2, Ladies’ Night. 


CANNER /PACKER for October, 1959 


Eastern 


Northeast: Oct. 10, luncheon at 1:30 
P.M., at Student Union Building, Uni- 
versity of Massachusetts, Dr. Marcel 
D. Labbee, production manager, Rohm 


7-8—Ontario Food Processors Assn., 
26th annual convention & machinery 
and supply show, Royal York Hotel, 
Toronto, Canada 

7-8—Tri- State Packers Assn., annual 
2 Haddon Hall, Atlantic City, 

7-10—Vegetable Growers Assn. of 
America, annual convention, Dennis 
and Shelburne Hotels, Atlantic City, 
N. J 

9-11—Grocery Manufacturers of Amer- 
ica, Waldorf Astoria, New York, N. Y. 

12-16—National Food Brokers Assn., 
National Food Sales Conference, Chi- 
cago, Ill 

26-Jan. 3—Dairy and Food Exposition, 
New York Coliseum, New York, N.Y 


January 

4-6—Northwest Canners’ & Freezers’ 
Assn., annual convention, Olympic 
Hotel, Seattle. Wash. 

5-10—America Rack Merchandisers In- 
stitute, Sheraton Hotel, Chicago, III 

7-8—Canners League of Calif., 37th an- 
nual Fruit & Vegetable Sample Cut- 
tings, Fairmont Hotel, San Francisco 

17-19——National Preservers Assn., an- 
nual convention, Deauville Hotel, 
Miami Beach, Fla. 

18-23—National Canners Assn.—Can- 
ning Machinery & Supplies Assn., 
annual convention & exhibit, Hotel 
Americana, Miami Beach, Fla. 

25-27—-Assn. of Institutional Distribu- 
tors, annual convention, Riviera Ho- 
tel, Las Vegas, Nev 


February 

8-10-—-Western Frozen Food Processors 
Assn., 16th annual meeting, Mark 
Thomas’ Inn, Monterey, Calif 


Jan. 1-Feb. 28: Loutsiana Yam Supper 
Season (La. Sweet Potato Commis- 
sion, P. O. Box 132, Opelousas, La.) 

Jan. 1-Feb. 29; Hot Chocolate Milk 
Time (Theo. Sills & Co., 39 S. LaSalle 
St., Chicago 3, Ill.). 

Feb. 1-29; Better Breakfast Month 
(Calif. Raisin Advisory Bd., P. O. Box 
1963, Fresno, Calif.). POP-ADV 

Feb. 4-13; Natl. Kraut & Frankfurter 
Week (Natl. Kraut Packers Assn., 202 
S. Marion St., Oak Park, Ill.). 

Feb. 6-21; Take Tea and See Week (U.S 
Tea Council, 16 E. 56th St.. New 
York, N. Y.) POP 

Feb. 12-22: Natl. Pimiento Week (Assn 
Pimiento Canners, 810 Walter Bldg., 
Atlanta, Ga.). 


& Hass Co., on “Application of En- 
zymes in the Food Industry.” 


Southern 

Mexico: First Tuesday of each month. 
For time and place phone Walter E. 
McAllister, Mexico City 11-90-00. 





0 GSE a: 


Research Facilities Are All Around You 


Research and development today are no longer lux- 
uries, but are necessary to large and small packers alike. 
Firms which do not regularly look for new or better 
products, more efficient methods or machines, are head- 
ed for early oblivion 

Yet I know of many companies in which there is no- 
body charged with the responsibility for undertaking or 
conducting such studies, or for working with others who 
already have them under way. Most of you who are in 
this group apparently believe that scientific development 
work is too expensive for you. 


How Much Does It Cost? 


Actually, you can be involved in a great deal of re- 
search without your company having a laboratory or any 
trained technical people. You simply use the facilities of 
others who are adequately equipped. 

One approach to this technique is given in an article 
in this issue, on the subject of the uses of consultants. In 
this report you will find 16 case histories of contribu- 
tions consulting engineers and technologists have made 
to U.S. firms in the canned, dry, frozen and glassed food 
industries. 

Consultants have great value to our industry. They 
specialize in various fields, so that whatever your prob- 
lem may be there is an expert to work on it for you. 
They have the tools needed to do the job. And they only 
show up on your payroll when you have need of them. 

Whether you have any immediate problems or not, 
you should get to know the heads of several consulting 
laboratories, so you will know where to turn when you 
are in trouble. Chances are you will find that one of 
these can make an immediate contribution to your firm’s 


progress and welfare 


Use the College Labs 


Strategically scattered throughout the United States 
are universities and colleges with top-grade food re- 
search facilities. Most of these are already at work on 
problems akin to those you are encountering, have a 
fund of knowledge you could apply to your activities 
tomorrow 

If the scientists in these institutions have not worked 
in your particular field of interest, there is a good 
chance that it may be of sufficient general interest to 
warrant their doing so. In any event, they will welcome 
your inquiries and, if they cannot help you directly, can 
often suggest others who are in a position to do so. 

It is also possible for you to underwrite research in 
universities at relatively low cost. Advanced students 
working for doctorates, and those engaged as instructors 
or professors, often are able to undertake specialized 
studies if you will defray the basic costs 

If you are not well acquainted with the food scientists 
in your institutions of higher learning, therefore, you 


should make it a company policy to keep closely in 
touch with them, both to draw on their services for your 
benefit, and also to give them your support and aid. 


And the Associations 


Further assistance is available to you in your research 
efforts through your national and regional associations. 

Those of you who belong to National Canners Assn. 
are well acquainted with the tremendous contributions 
made by its several laboratories in improving techniques 
in the canning and glasspacking of foods. National Assn. 
of Frozen Food Packers is playing an increasing role in 
the technological developments in its field. Other groups 
also are engaging in research projects. 

In addition, many industry groups contribute knowl- 
edge without maintaining laboratory facilities. If you 
have a problem in canning chicken or drying peas or 
freezing orange juice, and don’t know of a laboratory 
concerned with the matter, your local association very 
probably will make inquiries of other packers to see if 
they have encountered the same problem and, if so, 
what they did to solve it. In some instances your associa- 
tion headquarters may have the needed facts already. 


And the Manufacturers 


Nor should you forget your suppliers. The chemical 
companies, container manufacturers, machinery firms, 
ingredient producers almost all have laboratory facilities 
and are constantly engaged in studies which can be ap- 
plied directly in your business. 

Talk to the representatives who call on you, and learn 
from them what your suppliers can do to serve you. In 
most instances, they will be most helpful when you have 
a problem connected with what they make, since they 
obviously cannot undertake extensive research projects 
for their customers. But they often have excellent in- 
formation on other subjects available for the asking, and 
will readily share it with you 


Technical Societies, Too 


Finally, someone in your company should regularly 
attend meetings of sections of the Institute of Food 
Technologists, the Institute of Sanitation Management, 
and the other technical societies active in your field. 
Not only will your representative profit from the talks 
and programs, but also from the opportunity to ex- 
change ideas with men from other companies in your 
same line. 

All of these are opportunities in the way of research 
and development which you should be exploiting to the 
full—and which you can take advantage of at very little 
cost, but often with immense profit to you and to your 
organization. 


El Stark 


Editor 
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Have 
OUST 
met their 
obligation 

In public 
affairs ? 


American Can Company believes more can 
be done by business leaders to strengthen 
our economic system and protect our 
American way of life. Here is our program: 


Business, large or small, operates in a world in which pow- 
erful forces are at work marketing ideas that undermine 
our political and economic system. The public is being 
hoaxed into believing that the nation can consume more 
than it produces, that our standards of living can be in- 
creased by restricting output and reducing hours of work, 
and that the “good life” is a life of irresponsibility. The be- 
lief is fostered that through taxing and spending a more 
powerful central government can take care of everything 


We believe management leaders must find a way to put 
industry in its true perspective, and to convince the public 
that our principles and methods are in the interests of 


everyone, not just a few 


Our program of information and education: 


FIRST——we encourage everyone 1n our management to dis- 
cuss and take a firm stand on issues that directly affect 


the welfare of our nation, our company and its people 


SECOND—we let every employee know exactly what we 
stand for, and why. We prov ide them with a constant flow 
of facts and viewpoints. We are hopeful their good sense 


will lend support to our ideas 


rHIRD—we give our managers the opportunity to study 
political processes and learn the art of practical politics 
We urge them to take an active role in local politics in 
the party of their own choice on their own time, at thei 


own ¢ xXpense 


FOURTH—our Views On important issues are made known 
in full detail to the top management people, who have 
been designated as company spokesmen. After careful 
study ol these Views, they vive thei own cone lusions to 
the Congressmen and Senators representing those areas 


where Canco facilities are located 


We believe such a program is good—good tor business, 
good for people in business, good for the nation We hope 
mu will realize its importance and, if you have not 

idyvy done so, we ggest that you instigate similar 


ur own organizations 


> 


American Can Company 





jolsrentWarsins 
in Metal 
Packaging 


LITHOGRAPHED 
OR PLAIN 


Product Planned 
CANS 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES, CINCINNATI, OHIO, SPRINGDALE, ARKANSAS 
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